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PREFACE 

% 


TO  THE 

SECOND  EDITION. 


rr^HE  feverity  of  the  winter  of  1794-5, 
I  added  to  the  increafed  expenfes  of 
every  article  of  fubfiftence,  and  particularly 
of  bread,  induced  the  author  to  lay  the  fol¬ 
lowing  Hints  before  the  publick,  with  the 
view  of  alleviating  the  prevailing  diftrefles  of 
the  poor. 

Thefe  however  ftill  continue,  the  re-pub¬ 
lication,  therefore  of  thefe  Hints,  may  be 
as  ufeful  as  heretofore  ;  and  indeed  from  the 
prefent  circumftances  of  the  times,  they  may 
continue  to  be  ufeful  long  after  the  author 
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fli all  ceafe  to  be  fo.  Although  the  reiteration 
of  peace,  and  better  crops  of  com,  may  afford 
fome  melioration  of  diftrefs,  yet  a  degree  of  it, 
much  greater  than  what  the  poor  ever  ex¬ 
perienced  prior  to  the  war,  will  moil  pro¬ 
bably  be  feverely  felt.  About  four  millions 
a  year,  mu  ft  be  annually  raifed  upon  the 
publick,  more  than  was  paid  antecedently  to 
this  dreadful  fcourge  of  human  kind.  Taxes 
may  primarily  be  laid  on  articles  of  luxury, 
or  on  the  opulent,  but  ultimately  the  burthen 
becomes  felt  by  the  whole  community  ; 
the  great  mafs  of  which  forming  the  chief 
confumers  pay  the  principal  fhare  of  every 
impoft* 

If  the  equipages  and  horfes  of  the  great 
land-owners,  be  highly  taxed,  thefe  will  be 
induced  to  raife  the  rental  of  their  eftates ; 
or  if  the  wine-merchant  pay  an  increafed 
duty  for  his  liquor,  the  price  of  it  by  retail  will 
at  leaft  be  proportionally  greater ;  and  the 
fame  ratio  rnuft  eventually  refult  in  every 
article  of  confix  mptiom 

-  Many 


Many  means  have  been  fuggefted  in  late 
publications  to  alleviate  the  prefent  and  avert 
the  future  diftreffes  of  the  poor  :  thofe  that 
appeared  mod  conducive  to  thefe  important 
ends,  are  mentioned  at  the  end  of  this  pre¬ 
face,  or  referred  to  in  notes  which  will  enable 
the  reader  to  confult  the  writers  at  large,  at 
the  fame  time  the  fize  of  this  tra£f  is  thereby 
very  little  augmented. 

Among  other  means  of  utility,  enclofures 
of  commons  have  been  of  late  much  recom¬ 
mended  ;  and  as  improvement  of  land  in- 
creafes  its  product,  the  community  at  large 
mu  ft  thereby  ultimately  reap  the  benefit, 

more  efpecially  fhould  farms  of  moderate  ex- 

* 

tent  be  encouraged.  The  poor  in  the  vi- 
icinity  of  thefe  commons,  will  perhaps  be 
the  only  immediate  fufferers.  In  fome  en¬ 
clofures  it  has  been  ftipulated  that  the  poor 
jwho  have  a  right  to  commonage,  fhould 
jjhave  a  piece  of  land  equivalent  to  this  ufage  ; 
jbut  this  affords  merely  a  temporary  relief, 
ias  diflrefs,  or  the  defire  of  immediately 
jpofTeffing  a  little  money,  which  is  ufually 
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foon  diffipated,  may  induce  them  to  fell  their 
little  portion,  which  when  gone,  leaves  them 
more  diftreffed  than  they  were  originally. 
In  lieu  therefore,  of  introducing  a  tempta¬ 
tion  which  few  poor  men  can  withftand,  an 
adequate  aid  fhould  be  fubftituted  of  cloth¬ 
ing,  firing,  or  other  ufeful  permanent  pro- 
vifion,  and  this  aid  might  be  increafed,  with 
the  increafe  of  children :  but  no  batchelor 
in  health  fhould  participate  of  any  fund,  as 
long  as  indigence  is  rendered  more  poignant 
by  the  addition  of  children. 

It  might  be  a  defirable  objedt  in  the  en- 
clofure  of  commons,  to  allot  a  certain  portion 
to  the  clergy  inftead  of  tythes ;  that  no  im¬ 
pediment  or  difcouragement  may  exift  to  the 
growth  of  corn  ;  indeed  it  muft  be  fatisfac- 
tory  to  the  clergy,  as  well  as  to  the  laity 
holding  impropriations,  could  fome  fubfti- 
tute  be  found  for  them,  if  they  muft  be  con¬ 
tinued.  They  afford  a  fource  of  litigation, 
and  of  difguft  to  the  eftablifhed  religion,  and 
oftentimes  of  ruinous  expenfes  or  imprifon- 
rnent  to  individuals. 


Were1 
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ere  the  proprietors  of  eftates,  whole 
lands  are  liable  to  be  tythed,  allowed  to 
redeem  or  purchafe  the  tythes  at  a  fair  valu¬ 
ation,  a  fund  would  probably  be  raifed  fuffi- 
cient  to  buy  land  in  the  vicinity  of  church- 
livings  of  adequate  income ;  or  until  land 

-i  ♦  f  ,f  .  e 

could  be  purchafedj  the  produd  invefted  in 
government  fecurities,  for  the  maintenance 
of  the  clergy  in  lieu  of  tythes. 

A  fmall  tax  on  all  benefices  of  one  hun¬ 
dred  pounds  value,  the  incumbent  being  a 
batchelor,  or  of  200I.  value  if  married,  rifing 
gradually  in  proportion  to  the  income,  added 
to  this  fund,  would  fooner  perfed  the  plan 
propofed,  and  even  prove  fufficient  to  raife 
the  ftipends  of  the  poor  clergy,  fome  of 
whom,  like  day-labourers,  cannot  fuitably 
provide  for  a  wife  and  children. 

The  tax  on  horfes,  mentioned  in  the  note 
on  the  10th  page,  might  be  fo  extended,  as  to 
difcourage  ufelefs  ones,  and  afford  premiums 
to  promote  the  employment  of  oxen  for 
draught.  Encouragement  fhould  at  the  fame 

t 
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time  be  given  to  inland  navigations,  which 
open  new  channels  of  eafy  communication, 
and  of  tranfportation  of  heavy  articles,  and 
thereby  leffen  the  neceffity  for  horfes,  whilft 
they  form  a  conftant  fource  of  healthy 
employment  to  the  poor,  and  of  true  national 
profperity  to  the  ftate.  0  s 


Late 


Late  Publications  on  the  Means  of  alleviating 
the  DiftrcJJ'es  of  the  Poor . 


N  the  beft  Method  of  providing  for 


the  Poor,  by  W.  M.”  u  And 


Twenty  Minutes  Obfervations  on  a  better 
Method  of  providing  for  the  Poor,  by  Mr. 
Richard  Pew,  F.  R.  S.  E.”  Bath  Memoirs, 
vol.  vi.  p.  208,  219® 

“  A  Short  Addrefs  to  the  Public  on  the 
Monopoly  of  Small  Farms,  by  Thomas 
Wright,  of  Mark  Lane,  1795.”  Price  6d. 

This  author  purpofes  to  remedy  the  evil 
complained  of,  by  inftitutmg  a  fociety,  to 
fubfcribe  for  the  purchafe  of  large  eftates,  and 
to  let  them  out  into  fmaller  ones. 


u  One 
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u  One  Caufe  of  the  prefent  Scarcity  of 

Corn,  &c.”  by  a  Phyfician,  1795. 

He  flightly  glances  at  the  injury  from 
large  farms,  but  principally  cenfures  the  lofs 
and  inconvenience  experienced  by  farmers 
from  being  compelled  to  grow  fuch  articles 
only,  and  in  fuch  quantities,  as  the  landlord, 
or  rather  his  deward  fhall  prefcribe  to  him. 


\ 


-V'V 


“  An  Addrefs  to  the  different  Claffes  of 
Perfons  in  Great  Britain,  on  the  prefent 
Scarcity  and  High  Price  of  Provifionsf’  by 
the  Rev.  Septimius  Hodfon,  M.  B.  London 
1795.  price  is.  6d. 


The  preacher  gives  a  flatenrent  of  the 
high  price  of  corn  and  provifions  in  different 
periods,  and  dates  that  the  late  crops  have 
been  deficient  :  hence  he  infers  that  the  pre¬ 


fent  fcarcity  is  totally  independent  of  the 

war ,  and  exculpates  the  minifters  from  the 

\  « 

lead  cenfure.  Adding  admonition  to  the 


poor  and  didreffed  to  acquiefce  in  the  difpen- 
fation  of  Providence,  and  to  fubmit  to  the 
riding  powers . 


cc 


Thoughts 


u  Thoughts  on  the  moll  fafe  and  effectual 
Mode  of  relieving  the  Poor  during  the  pre~ 
fent  Scarcity/'  London,  1795,  price  6d. 

ft  * 

The  author  advifes  a  reduction  in  the  ufe 
of  bread  among  all  dalles  ;  and  cenfures  the 
plan  of  felling  bread  to  the  poor  at  reduced 
prices,  as  thereby  they  conl'u me  more,  and 
confequently  increafe  the  real  fcarcity.  He 
advifes  the  ufe  of  fubftitutes,  and  that  the  poor 
fhould  be  furnillied  with  other  articles  rather 
than  bread. 

“  A  Letter  to  Sir  T.  C.  Bunbury,  Bart,  oa 
the  Poor  Rates,  and  the  High  Price  of  Pro- 
vifions,  by  a  Suffolk  Gentleman,”  179 5, 
price  is. 

See  the  note  refpeding  this  judicious  per¬ 
formance,  p.  9th. 

<c  A  Letter  to  the  Right  Honourable  Mr. 
Pitt  on  the  Ufe  of  Hair  Powder,5  *  by  Mr. 
Donaldfon,  8vo.  1795. 

The  principal  objed  of  this  writer  is  ex¬ 
plained,  p.  1 8th. 


(  X  )  - 

t£  On  the  NecefTity  of  adopting  fome 
Meafures  to  reduce  the  prefent  Number  of 
Dogs,  by  the  Rev.  Edward  Barry,  M.  D. 
8vo.  is. 


The  dodtor  calculates  the  annual  value  of 
the  keep  of  dogs  at  2, 080, cool,  and  that  a 
tax  of  five  (hillings  on  each  dog,  would  pro* 
duce  a  revenue  of  400,000b  per  annum,  or 
at  the  lead:  a  fourth  part  of  that  fum.  See 
note,  page  7th. 

u  The  Cafe  of  Labourers  in  Hufbandry 
ftated  and  confidered,”  by  the  Rev.  David 
Davies,  4to.  1795,  12s. 

This  ufeful  work  clearly  demonftrates  that 
the  pay  of  labourers,  having  families,  is  in¬ 
adequate  to  their  fupport.  See  note,  p3  4th. 

“  Remarks  on  the  Prefent  Times* .  &c.” 
by  James  MfPhail,  London,  1  795. 

The  principal  part  of  this  pamphlet  is 
employed  on  political  matters.  The  author 
concludes  with  a  table  of  the  quantities  of 

corn 


(  »  )  ' 

corn  and  grain,  exported  from,  and  im¬ 
ported  into,  England  and  Scotland  for  23 
years,  from  177©  to  1794,  with  the  bounties 
and  drawbacks  paid,  and  the  duties  received 
thereon,  together  with  the  average  price  of 
corn  in  England  under  each  year. 

c<  Count  Rumford’s  experimental  Effays* 
EfTay  L — An  Account  of  an  Eftablifhment 
for  the  Poor  at  Munich.5'  London,  1795. 

This  excellent  effay  fhould  be  perufed  by 
every  magiftrate,  and  by  every  manager  of 
work-houfes  and  poor-houfes,  as  much  ufeful 
information  may  be  collected  from  the  detail 
of  various  publick  meafures,  connedted  with 
the  inftitutions,  which  have  been  adopted  and 
carried  into  effect  in  that  city,  for  putting  an 
end  to  mendicity,  and  introducing  order, 
and  ufeful  induftry,  among  the  more  indigent 
inhabitants  of  Bavaria.  Compare  the  ac¬ 
count  of  the  management  of  the  poor  in 
.  Hamburgh. 

Upon  the  diftreffed  ftate  of  the  poor,  and 
the  means  of  meliorating  it,  at  the  fame 

time 
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time  of  leflening  the  Poor  Rates,  perhaps 
no  perfon  has  devoted  more  laudable  atten¬ 
tion  than  Sir  Mordaunt  Martin,  Bart. 

His  obfervations  have  not  yet  been  pub- 
lifhed,  but  long  before  the  prefent  hard 
times,  they  had  been  in  the  pofleffion  of 
ihofe,  whofe  political  powers  alone  can  give 
them  due  effeft. 

••  .  <-1 . 

€<r  Some  Information  refpeSing  the  Ufe 
of  Indian  Coin,  &cF?  8vo.  is.  Baldwin, 

*795 • 

This  is  a  judicious  compilation,  and  the 
falubrity  of  Indian  Corn  is  fully  afcertained  ; 
but  the  price  of  it,  is  at  this  time  higher  than 
that  of  flour.  Of  its  great  utility,  the  author 
of  thefe  Hints,  informed  the  publick,  in  an 
efiay  entitled,  u  Obfervations  on  Bread- 
Flour,55  printed  in  the  Monthly  Ledger,  vol. 
i.  p.  397,  anno  1773,  when  the  Colonies 
■were  united  to  Great  Britain.  Since  this 
period,  the  duties  on  their  imports  are  rated 
as  thofe  of  aliens,  which  has  rendered  Indian 

‘Corn 
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Corn  too  dear  for  common  domeftic  ufe. 
Were  the  government  of  this  country  to 
fufpend  thefe  duties,  the  author  of  the 
€i  Obfervations  on  Bread- Flour/3  would  re¬ 
print  them  for  the  benefit  of  the  publick. 

Account  of  the  Experiments  tried  by 
the  Board  of  Agriculture,  in  the  Compofition 
of  various  Sorts  of  Bread,”  179 5,  410, 
price  is* 

Some  ufe  ml  hints  are  communicated  in 
this  account,  on  the  compofition  of  various 
forts  of  bread ;  as  well  as  on  the  beft  mode  of 
preparing  different  kinds  of  grain  for  food* 
The  refult,  however,  of  the  competitions  of 
them,  are  condenfed  in  one  point  of  view 
in  the  annexed  table,  page  71, 
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Distresses  of  the  poor* 


^  _  _  7>^;T 

,  it _ 

T^TOTHING  contributes  more  effectually 
to  the  eftablilhment  of  good  govern* 
ment  among  the  middle  and  lower  ranks  of 
the  community,  than  that  fpecies  of  equality 
which  enables  every  man  by  his  induftry  to 
procure,  at  all  times,  the  neceffaries  of  life. 
Without  entering  at  prefent,  into  the  fourees 
of  thofe  difficulties,  which  the  poor,  e\Ten  the 
induftrious  poor,  of  this  country  labour  under, 
it  mtift  be  obvious  to  every  confiderate  per- 
fon,  who  is  placed  in  a  fituation  fuperior  to 
this  clafs  of  the  community,  and  who  mi¬ 
nutely  calculates  his  own  expenfes,  that,  with 
the  utmoft  induftry,  the  labouring  man  mult 

A  find 
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find  extreme  difficulty  to  preferve  his  family 
from  the  miferies  of  real  want,  not  only 
of  the  comforts,  but  even  of  the  neceffaries 
of  life.  Many  labouring  men  do  not  earn 
above  eight  {hillings  a  week,  whilfl  fome 
individuals  will  earn  a  guinea ;  but  happy  is 
the  labourer  who,  upon  an  average,  makes 
half-a-guinea  a  week,  or  twenty-fix  guineas 
a  year ;  and  many  of  the  poor  have  a  wife 
and  four  or  five  children  to  maintain.  I 
know  it  is  often  urged,  that  the  poor  are 
improvident,  and  never  avail  themfelves  of 
opportunities  of  faving  a  pittance  to  provide 
againft  times  of  difficulty  ;  fuch  as,  being 
out  of  work,  vifited  with  ficknefs,  or  aflailed 
by  the  rigours  of  winter.  I  acknowledge 
that  too  many  come  under  this  defcription, 
but  let  it  be  remembered,  that  one  drunken  or 
profligate  man  makes  more  noife,  and  becomes 
more  confpicuous,  than  a  thoufand  ftarving, 
modeft,  indufirious,  and  worthy  perfons ;  as 
one  eclipfe  of  the  fun  attracts  more  obfer- 
vation  than  the  annual  brightnefs  of  this 
luminary :  and  cruel  would  it  be,  as  it  is 
imjuft,  to  cenfure  a  whole  clafs  for  the  mif- 
condudt  of  a  few  individuals.  With  equal 

juftiee 
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juftice  might  the  whole  female  fex  be  cenfured 
for  infidelity;  becaufe  a  few  worthlefs  women, 
of  rank,  acquire  more  notoriety  by  mifconduct, 
than  a  thoufand  of  the  moft  amiable  women 
by  their  virtues  :  for  true  worth  feeks  ob« 
fcurity  rather  than  publicity ;  and  I  will  ven¬ 
ture  to  add,  that  female  virtue  and  chaftity  of 
manners  never  prevailed  at  any  one  period  in 
this  kingdom,  more  than  at  the  prefent  time* 

To  return  to  the  fiate  of  the  poor:  let  him 
who  cenfures  their  improvidence,  reflect  upon 
his  own  expenfes,  afk  himfelf  what  he  ex¬ 
pends  on  coals,  on  clothes,  on  waffling,  on 
houfe-rent ;  nay,  let  him  only  calculate  what 
he  fpends  for  bread  alone,  an  article  in  which 
there  is  rarely  much  wafte  ;  and  he  will  then 
wonder  how  a  poor  man,  with  half-a-guinea 
a  week,  feeds  and  clothes  a  family,  pays  rent 
for  his  apartment,  buys  a  few  coals,  and  con¬ 
trives  to  exift.  This  wonder  will  be  increafed, 
if  he  take  into  confideration,  that  by  expofure 
to  all  weather  ficknefs  often  fupervenes,  and 
every  refource  is,  in  a  moment,  annihilated, 
I  fhudder  whilft  I  reflect  what  a  dreadful 
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p  rofpedt  is  prefented  to  a  tender  wife  and  fa- 
mifhed  children  !  Againft  fuch  may  the 
hand  of  affluence  never  be  fhut  !  And  if  ever 
there  exifted  a  nation  more  humane  and 
generous  than  another,  it  is  this,  where  relief 
of  every  kind  is  difpenfed  with  a  liberality 
which  characterizes  it  as  much  for  its  hu¬ 
manity  as  for  its  wealth.  But  though  there  is 
much  wealth  there  is  alfo  much  indigence,, 
and  the  feverity  of  winter,  which  flops  the 
employment  of  any  labouring  man,  has  nearly 
the  fame  effect  on  him,  as  if  ficknefs  had  con¬ 
fined  him  to  his  bed ;  and,  without  fuccour* 
his  family  mu  ft  be  famifhed.  If  to  thefe  be 
added  an  increafed  price  of  bread,  beyond 
the  reach  of  his  earnings,  fuppofmg  him  ca¬ 
pable  of  working,  his  mifery  is  ftill  inevitable^ 
without  immediate  aid.* 

This 

*  Soon  after  the  frit  edition  of  this  tra£l  appeared,  the  in- 
terefting  work,  by  David  Davies,  redtor  of  Barham,  Berks, 
entitled,  ‘  The  Cafe  of  Labourers  in  Hufbandry  Hated  and 
coniidered,’  came  under  my  obfervation.  It  exhibits  nu¬ 
merous  calculations,  made  in  different  parts  of  the  kingdom, 
the  expenfes  of  fubiiltence  among  the  labouring  poor,  which 

clearly 
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This  is  the  precife  ftate  of  many  poor 
people  at  the  prefent  moment,  and  laudable 

arc 

dearly  demonfirate  that  the  annual  expenfes  of  feveral  dafTes 
of  them  exceed  their  annual  income  or  earnings.  Thefe  cal¬ 
culations  were  made  about  fix  years  ago,  when  the  times  were 
even  more  favourable  to  the  poor.  In  thefe  calculations  cer¬ 
tain  contingent  expenfes  are  omitted,  as  confequent  on  fick> 
nefs,  accidents,  &c„ 

A  performance,  entitled  c  A  Propofal  for  a  perpetual 
Equalization  of  the  Pay  of  the  labouring  Poor,’  made  its  ap¬ 
pearance  jufi  as  this  was  going  to  prefs;  the  author  calculates  the 
pay  of  labour  by  the  price  of  wheat.  “  Six  {hillings  being  aflumed 
as  the  ordinary  price  of  a  bufiiel  of  wheat  in  the  time  of  peace  ; 
and  in  feafons  of  ufual  plenty,  let  the  pay  of  a  day-labourer  be 
apportioned  to  that,  and  fixed,  never  on  any  account  to  vary. 
For  infiance,  the  daily  pay  of  a  labouring  man  in  the  parifli 
and  neighbourhood  in  which  this  was  written,  was  one  (hilling  a 
day,  until  about  two  years  ago,  when,  in  configuration  of  the 
increafed  price  of  bread,  two-pence  were  added  to  it.  Let 
one  (hilling  therefore  per  day,  or  fix  (hillings  per  week,  be 
taken  as  the  eftablifiied  and  fixed  price  of  ordinary  day  labour.” 
He  adds,  <e  Let  the  addition  which  is  made  to  their  pay  be 
o-iven  as  a  feparate  article  of  account,  and  called  a  gratuity* 
Whenever  the  price  of  wheat  is  at  fix  (hillings  per  buihel,  or 
at  any  price  below  fix  (hillings,  let  the  day-labourer  receive 
his  pay  without  any  addition.  When  the  price  exceeds  fix 
(hillings,  let  him  receive  a  gratuity,  befides  his  pay,  in  the 
proportions  given  in  the  following 
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are  the  exertions  every  where  making  to  avert 
a  cataftrophe  dreadful  even  in  idea5  of  ftarving 

iq. 
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This  table  is  fucceeded  by  others  to  fuit  different  kinds  of 
labour,  but  it  dees  not  make  more  provifion  for  a  married 
man  with  children,  than  for  a  batchelpr. 

If  every  labouring  man  being  a  batchelor,  or  married  man 
without  a  child,  were  to  pay  one  halfpenny  in  the  fhilling  of 
their  earning  into  a  parifh  fund,  it  might,  probably,  be  fuf- 
feient  to  clothe  annually  every  married  man,  his  wife,  and  their 
children,  in  the  fame  parifh,  provided  they  have  three  chil¬ 
dren,  or  upwards.  This  would,  probably,  prove  an  effedual 
method  of  equalizing  labour  with  the  expenfes  of  a  family. 
Another  fund  might  be  formed  by  a  tax  of  one  fhilling  on 
every  dog. 


The  author  of  the  preceding  table  mentions  the  praflice  of 
$  very  intelligent  and  worthy  clergyman,  his  friend  and  neigh¬ 
bour,. 
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in  a  land  of  wealth  and  luxury.^*  My  inten¬ 
tion  in  writing  thefe  hints*  is  to  imprefs  upon 
the  public  that  much  real  inevitable  diftrefs 
really  prevails  among  the  virtuous  poor9  and 
that  charity  cannot  be  exercifed  more  pioufiy 

bour.  It  is,  to  conftru£t  ovens  for  the  poor  of  his  parifh,  and 
to  fupply  them,  when  ufed,  with  fuel ;  the  expenfe  of  which, 
to  the  poor,  would  be  but  trifling,  compared  with  the  procefs 
multiplied  by  the  fame  number  of  individuals  baking  for  them- 

felves,  efpecially  in  countries  where  fuel  is  fcarce.”  Page  23, 

*  «  * 

In  a  pamphlet  lately  publilhed  by  Dr.  Barry,  entitled,  ee  On 
the  Neceflity  of  adopting  fome  Meafures  to  reduce  the  prefent 
Number  of  Dogs;”  he  fuppofes,  that  a  tax  on  them  of  live 
ifhillings  each,  would  produce  an  annual  revenue  of  400,000!. 
This  exaggeration  is  noticed  in  the  Critical  Review,  vol.  15, 
p.  336.  But  the  writer  of  it,  on  the  other  hand,  underrates  the 
confumption  of  food  by  dogs :  every  pack  of  them,  confiding 
of  fixteen  couple,  annually  confume  four  tons  of  oatmeal,  and 
forty  hundred  weight  of  biicuit.  The  product  of  this  moderate 
tax  of  one  Hulling  on  each  dog,  might  be  appropriated  to  portion 
out  poor  girls  on  marriage,  or  to  fettle  young  men  in  farming. 
To  promote  early  marriages,  and  fubflflence  for  the  offspring, 
are  objects  worthy  of  a  wife  government ;  and  any  government 
is  capable  of  annihilating  the  mifery  of  the  poor.  If  the  tax 
fliould  leffen  the  number  of  dogs,  it  might  at  leaft  have  this 
good  effeft,  of  proportionally  leffening  the  number  of  mad  dogs, 
for  whofe  bite  no  effectual  remedy  has  yet  been  afcertained, 

*  This  was  written  in  the  late  hard  winter  of  1794-3  .  And 
no  winter  is  fo  mild  as  not  to  render  the  obfervations  in  fome 
degree  applicable. 

a  4  thaa 
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than  at  this  feafon,  when  the  price  of  breads 
and  of  all  the  neceflaries  of  life,  is  much 
increafed* 

The  plan  of  buying  food,  fuel,*  and  clothes 
for  the  poor,  whofe  little  pittance  does  not 
enable  them  to  go  to  the  belt  market,  is  truly 
laudable,  and  may  fave  thoufands  from  debt, 
famine,  and  death,  till  better  weather  and 
better  times  may  afford  them  other  means  of 
fuppcrt  Never  be  weary,  humane  citizens, 
in  the  godlike  work  of  averting  mifery  from, 
and  adminiftring  comfort  to,  the  poor  map, 
his  induftrious  wife,  and  their  helplefs  chil¬ 
dren  ! 

But  I  cannot  here  avoid  noticing  fome  a£ts, 
intended  as  a£ts  of  charity,  which  appear  to  me 
not  only  ufelefs,  but  even  injurious  to  thofe 
for  whofe  benefit  they  are  defigned.  It  is  not 
unufual  for  the  opulent  in  rigorous  feafons  of 

*  As  the  poor  of  London  fuffer  much  in  winter  from  the 
high  price  of  coals,  it  might  become  a  laudable  inflitution  to 
authorize  the  church-wardens,  or  certain  humane  perfons  in 
leach  parifh,  to  buy  in  a  flock  of  coals  when  cheap,  and  fell 
them  to  the  poor  at  prime  coll  in  feafons  of  dillrefs, 

thf 
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the  year  to  treat  the  poor  with  a  whole  ox  or 
oxen,  and  regale  them  with  hoglheads  of  ale, 
I  doubt  not  but  they  get  well  replenifhed  for 
the  day ;  but  alas  !  the  day  of  feafting,  only 
makes  them  feel  more  poignantly  its  reverfe, 
the  day  of  fading.  It  neither  tends  to  good 
morals,  nor  to  perfevering  indudry;  but,  on 
the  contrary,  is  dedrudcive  of  both.  Much 
more  charitable  would  it  be,  to  expend  the 
money  which  the  donation  of  oxen  and  ale 
would  cod,  in  fuel,  warm  clothing,  and  other 
neceffaries,  which  would  lad  beyond  the 
day  of  feading  and  fulnefs,  and  warm  the 
Indigent  with  comfort  through  the  winter. 
You  opulent  and  great  in  the  land,  whild  I 
refpedt  your  intentions,  permit  me  to  diredt 
your  beneficence  into  channels  of  real  charity, 
to  the  permanent  fuccour  of  didrefs  and 
pining  want.* 

A  re~ 

*  Confult  c  A  Letter  to  Sir  T.  C.  Bunbury,  Bart,  on  the 
Poor  Rates,  and  the  High  Price  of  Provifions,  with  fome 
Propofals  for  reducing  both.  By  a  Suffolk  Gentleman. * 

The  Monthly  Review,  yol.  18.  N.  S.  p.  318,  gives  the  fol¬ 
lowing  account  of  this  performance :  <e  The  intelligent  writer 
©f  this  pamphlet  regards,  as  the  caufe  qf  many  public  evils, 

the 
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A  religious  fociety ,  eonfifting  of  about  fifty 
thoufand  members,  for  the  moil  part  of  the 

the  pradice  of  uniting  feveral  fmall  farms  into  a  large  one* 
and  the  confequent  failure  of  the  race  of  independant  yeo¬ 
manry,  who  formerly  cultivated  their  own  farms,  from  forty  to 
fourfcore  pounds  a  year.  The  mifchiefs  refulting  from  this 
pradice  are  clearly  laid  open,  and  a  plan  is  fuggefled  for  re¬ 
ducing  the  poor  rates,  and  the  price  of  proviflons,  Which  may 
merit  the  attention  of  the  public.  It  is  briefly  this  ;  that  every 
owner  of  land,  to  the  amount  of  one  hundred  pounds  a  year, 
within  three  miles  of  a  populous  market  town,  fliould  build  and 
let  a  cottage,  with  at  lead;  an  acre  of  land  adjoining.  The 
immediate  advantage  to  the  public  which  the  author  expeds 
from  this  projed,  are  the  increafe  for  fale  of  many  of  the  fmall 
articles  for  houfe-keeping,  and  the  redudion  of  the  poor  rates. 
As  a  more  remote  confequence  he  expeds  the  revival  of  the 
old  fyflem  of  fmall  farms.** 

With  refped  to  the  price  of  labour,  there  feems  to  be  fin-* 
gular  difficulty  in  appreciating  it.  As  the  times  now  are,  a 
fingle  man  may  live  comfortably  with  the  prefent  price  of 
labour ;  but  a  man  with  a  wife  and  four  or  five  children,  cannot 
poffibly  be  decently  fupported.  Perhaps  the  bed  method  would 
be  to  exempt  every  married  man  with  three  children  from  cer¬ 
tain  taxes,  or  give  him  fome  allowance  from  the  county,  in 
proportion  to  the  number  of  his  offspring.  Compare  the  notes 
p,  6,  7,  and  u. 

> 

Farms,  however,  fhould  not  be  too  fmall,  as  each  will  require 
a  team,  and  very  fmall  farms  will  not  afford  the  expenfe.  As 
one  horfe  confumes  as  much  land  as  would  about  maintain  a 
family,  every  horfe  that  is  kept  may  be  faid  to  annihilate  a 
family,  or  eat  up  the  fuppcrt  of  one  ;  an  additional  diflind 
tax,  therefore,  of  about  a  fhilling  on  every  horfe,  might  be 
appropriated  folely  as  a  premium  for  keeping  oxen. 


middle 
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middle  and  lower  claffes,  has  exifted  in  this 
country  upwards  of  a  century,  in  which  abjedl 
poverty  is  the  condition  of  none.  Surprifmg 
as  it  is,  that  a  feet  debarred,  by  reftrictions  in 
government,  from  enjoying  any  public  office 
or  emolument,  and  from  fharing  its  penfions, 
perquifites,  and  fmecures,  ftiouid  have  formed 
a  conftitution,  that  prevents  the  mifery  of 
want,  in  the  midfl;  of  poor  rates  amounting 
to  two  millions  three  hundred  thoufand 
pounds  a  year,*  of  which  they  do  not  partake: 
it  is  fiill  more  furprifmg,  that  the  community 
at  large  feeing  this,  and  feeling  the  weight  of 
taxes,  fhould  never  have  inquired  of  this  fedfc. 
Tell  us  your  fyftem  ?  At  the  fame  time,  this 

*  Were  a  tax  upon  all  batchelors,  except  labourers,  appor¬ 
tioned  to  the  other  taxes  they  refpedlively  pay,  as  five  (hillings, 
or  any  other  fum  in  the  pound,  riling  five  (hillings  in  the 
pound,  every  ten  years,  or  one  (hilling  in  the  pound  every 
year,  after  the  age  of  twenty-one,  till  a  certain  period  of  age, 
it  might  afford  a  fubftitute  for  the  poor  rates.  Married  men 
having  no  children  fhould  be  included  ;  and,  perhaps,  a  fmaller 
tax  on  thofe  having  only  one  child,  but  never  to  extend  to 
ihofe  having  three.  Or  to  fimplify  fuch  a  tax,  the  parochial 
rates  might  be  doubled  to  batchelors,  and  this  additional 
moiety  applied  to  the  extinction  of  the  poor  rates. 
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fyftem  is  comprized  in  two  words,  PRINCIPHS 
obsta — remove  the  caufe  of  diflrefs  in  its 
commencement.  A  prominent  part  of  this  fyf- 
fcem  I  fhall  explain.  The  moment  any  in¬ 
dividual  of  this  fociety  applies  for  relief,  two 
pcrfpns  in  the  refpedtive  meeting  are  appointed 
to  vifit  him,  and  to  adminifter  fuch  aid  as  the 
nature  of  the  cafe  may  require.  If  the  objedk 
of  diftrefs  be  a  female,  two  of  the  fex  are 
deputed  to  pay  this  charitable  vifit;  and  fome- 
times  a  family  in  want  is  cheered  by  the 
united  attention  of  both  fexes® 

Sudden  diftrefs,  in  poor  families,  may  arife 
from  fudden  illnefs,  and  by  a  moderate  term* 
p  or  ary  relief,  in  the  feafon  of  affliction,  fub- 
fequent  aid  is  rendered  unneceffary ;  but  from 
whatever  fource  it  may  arife,  when  a  perfonr 
becomes  involved  in  diftrefs,  unlefs  that  dif- 
trefs,  and  the  caufe  of  it,  be  early  removed, 
accumulated  mifery  enfues,  and  the  refult 
ufually  is  a  workhoufe ;  or,  what  is  ftill 
worfe,  intoxication  to  drown  care,  or  dif- 
honefty  in  the  defperate  hope  of  overcoming 
it.  Bad  indeed  is  the  belt;  for,  in  general, 
the  moment  a  family  is  fo  involved  by  the 

jniferable 
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ituferable  policy  of  the  prefent  poor  laws'* 
as  either  to  ftarve  or  to  enter  the  doors  of 
a  poor~houfe,  all  pride  of  independence, 
refulting  from  induftry,  is  annihilated  ;  that 
kind  of  independence  which  is  the  boaft  of 
an  Englifhman.  Every  paffion  that  gives 
energy  to  foul  and  body  feems  buried  in  the 
common  wreck  of  his  independence ;  his 
offspring  imbibe  the  fame  inertia,  and  a 
mean,  beggarly,  fqualid  race  is  generated,, 
doomed  to  become  a  burthen  to  themfelves, 
and  to  the  community,  as  long  as  the  fame 
policy  k  purfued.  This  fubjed,  however,  I 
now  relinquifh,  to  be  refumed  in  a  future 
effay. 

The  principiis  objla ,  as  already  obferved, 
implies  the  immediate  attention  to  diflrefa, 
which,  by  early  removal,  prevents  its  fub- 
fequent  evils.  To  this  end,  it  would  be 
advifeable  to  inftitute  a  fociety  in  every 
parifh,  or  even  in  fmaller  diftrids,  of  the 
inhabitants  of  both  fexes,  to  receive  the  ap¬ 
plications  of  any  individual  in  the  diflrid, 
who  may  have  lived  above  pariih  aid ;  but 
who,  from  ficknefs,  or  other  unforfeen  event, 

may 
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may  want  temporary  affiftance ;  and  to  act' 
minifter  fuch  relief  as  the  prefture  of  diftrefs 
may  require,  agreeably  to  the  plan  adopted 
by  the  fed  alluded  to. 

By  fuch  fuperintendence  of  the  opulent 
over  the  indigent,  parifh  poor  would  gradually 
eeafe,  or  exift  in  a  very  fmall  degree. 

When  the  individual  of  a  large  community 
falls  into  diftrefs,  lefs  attention,  in  proportion^ 
is  paid  to  his  particular  diftrefs.  It  would 
therefore  afford  the  exereife  of  more  adive 
humanity,  were  focieties  formed  in  fmall 
diftrids  ;  and  in  every  fociety,  two  of  each 
fex  fhould  be  deputed  every  month  to  hearken 
to  the  voice  of  mifery,  and  to  endeavour  to 
adminifter  relief. 

By  this  pious  fuperintendence,  the  rich 
would  fee  the  diftrefles  of  their  poor  neigh¬ 
bours,  and  learn,  in  this  fchool  of  adive 
morality,  the  unafluming  enjoyment  of  their 
fuperior  bleffings,  and  the  habitual  exereife  of 
Ghriftian  charity.  To  fee  gentlemen  entering 
the  hovel  of  the  poor  man,  and  ladies  fym- 

pathizing 


(  15  ) 

pathizmg  in  the  chamber  of  the  poor  woman, 
would  elevate  the  dignity  of  human  character  * 
and  whilft  it  cheered  poverty,  it  would  tend 
to  promote  a  virtuous  exertion,  to  overcome 
it  by  induftry. 

It  may  be  urged,  that  many  of  the  poor 
are  too  depraved  to  merit  attentions  of  this 
kind,  which  would  be  adminiftered  in  vain* 
From  an  extenfive  knowledge  of  the  fbbjedb 
of  human  infelicity,  I  am  convinced,  that 
few  individuals  are  fo  depraved  as  to  become 
irreclaimable  by  kindnefs.  The  lion  will  lick 
the  hand  of  him  who  draws  the  thorn  from 
his  foot.  Were  the  plan,  however,  of  early 
relief,  once  adopted,  this  hardened  ftate  would 
not  be  acquired  ;  for  depravity  Is  not  habitual* 
where  oppreffion  Is  not  permanent.  There  Is 
no  expreffion  more  Illuftrative  of  the  charadter 
of  Chrift,  than  the  epithet  contemptuoufly 
applied  to  him,  a  Behold  the  friend  of  pub¬ 
licans  and  ftnnersB 

I  may  here  advert  to  an  order  fandtioned 
by  the  late  worthy  Lord  Mayor,  to  lefien 

the 
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tfie  price  of  bread,  forbidding  the  barbers  from 
tiling  flour  inltead  of  hair-powder  made  of 
ftarch,  under  a  penalty  often  pounds.  Were 
the  barbers  to  ufe  ftarch-powder  alone,  the 
product  of  their  indultry  would  not  enable 
them  to  live,  and  above  one  half  of  them  are 
not  each  worth  the  penalty  to  be  inflidted ;  fo 
that  if  this  old  adt,  recently  revived,  were 
put  into  execution  as  generally  as  it  is  now 
eluded,  the  prifons  would  be  crowded  with 
more  accumulated  mifery  than  now  exifts* 

Happy  for  the  poor  it  is,  that  this  adt  does 
not  reftrain  the  barbers  and  hair-dreflers  from 
mixing  about  four  pounds  of  wheat-flour 
with  one  pound  of  ftarch,  otherwife  the  de~ 
ftruction  of  wheat-flour  would  become  a  more 
ferious  evil  ;  for,  as  full  two  pounds  of 
wheat-flour  are  deftroyed  in  manufadturing 
one  pound  of  ftarch,  it  follows  that,  were  the 
barbers  and  hair-dreflers  to  ufe  ftarch-powder 
alone,  agreeably  to  adt  of  parliament,  twice 
the  quantity  at  the  Jeaft  of  wheat-flour  would 
be  confumed  upon  the  head  inftead  of  re- 
plenifhing  the  ftomach*  It  would  therefore  be 

much 
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much  more  humane  in  the  legiflature  to  pafsv 
an  a£t  immediately,  forbidding  the  barbers 
from  ufing  {larch  at  all,  and  confining  them, 
if  powder  muft  be  ufed,  to  flour  alone  ;  and 
at  once,  generoufly  and  humanely  fubmit  to 
forego  the  duties  on  flarch,  till  the  return  of 
better  times  for  the  diftrefled  poor.  If,  inftead 
of  roafting  bullocks  and  fquandering  ftrong 
beer  for  one  unhappy  day  of  feafling  them, 
the  great  men  and  women  of  the  land  would 
allow  their  hair  to  be  cherifhed  by  nature, 
and  totally  relinquifh  the  dirty  fafhion  of 
{larch  and  greafe,  the  poor  might  really  ex¬ 
perience  the  benefits  of  their  forbearance  of 
a  cuflom,  filthy  to  clothes,  and  abflra&ive  of 
perfonal  charms.  Till  then  all  the  heavy  excife 
duties,  and  improvident  revenue  ails  of  par¬ 
liament,  refpedting  {larch  and  wheat-flour,  are 
perhaps  deftru&ive  of  the  very  end  propofed 
— the  feeding  the  poor  with  bread.  Previous 
to  pafling  the  hair-powder  bill,  it  appeared,  by 

the  accounts  from  theExcife-Office  laid  before 

*  * 

parliament,  that  8,170,019^  pounds  of  ftarch 
were  manufactured  in  Great  Britain  in  one 

year.  The  minifter  at  the  fame  time  ftated 

*>  f  •  _ 
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the  number  of  hair-dreflers  to  amount  to 
50,000.  The  author*  of  a  letter  to  him,  fup- 
pofes  from  thefe  fa£ts,  that.  If  each  hair-drefler 
ufedonly  one  pound  of  flour  a  day,  it  amounts 
on  an  average  to  18,250,000  pounds  in  one 
year,  or  5,3 14,284  quartern  loaves,  at  the  ufual 
allowance  of  3-j  pounds  of  flour  for  a  quar¬ 
tern  loaf :  and  fuppofing  only  four  times  this 
quantity  of  flour  ufed  by  thofe  who  drefs 
their  own  hair,  and  others  who  are  not  pro-* 
fefied  hair-dreflers,  will  make  21,256,936 
quartern  loaves  ;  thofe  three  numbers  being 
added,  amount  in  all  to  30,571,226  quartern 
loaves  at  9d.  each,  which  is  qfd  under  the 
prefent  aflize,  and  amount  to  1,146,421 
pounds  fterling.J 

But  as  every  hint  for  immediately  di- 
minifhing  the  confumption,  and  confequently 


#  John  Donaldfon,  efq. 

j  Dr.  Reufs,  profeiTor  at  Tubinguen,  in  his  c  Medico- 
Economical  Inquiry,  concerning  the  Properties  and  EfFe&s 
of  pure  and  adulterated  Hair  Powder,’  publilhed  in  1781,  caR 
culates,  that  7200  bufhels  of  wheat  are  annually  confumed  in 
this  manufa&ure,  in  a  country  inhabited  by  10,000  perfons,  if 
Qxiiy  a  thirtieth  part  of  them  ufe  it, 


the 
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tile  price  of  flour,  is  of  more  or  lefs  utility, 
I  cannot  conclude  without  recommending  the 

CP 

life  of  potatoes  as  a  partial  fubftitute  for  bread.*1 

One- 

* 

*  In  the  Memoirs  of  the  Academy  of  Sciences  of  Paris, 
M.  Beaume  has  given  a  defeription  of  a  mill  to  grind  potatoes* 
and  of  the  method  of  preparing  flarch  or  flour  From  them.  See 
alfothe  Repertory  of  Arts  and  Manufactures*  No,  13,  for  June 
1795,  in  which  is  inferted  the  manner  recommended  by  him 
of  preparing  flour  or  flarch  from  potatoes,  in  the  following 
iranflation  ; 

In  Order  to  prepare  flour  or  flarch  from  potatoes,  any 
quantity  of  thefe  roots  may  be  taken,  and  foaked  in  a  tub  of 
Water  for  about  and  hour ;  they  are  afterwards  to  have  their 
fibres  and  fhoots  taken  Off,  and  then  to  be  rubbed  with  a  pretty 
ftrong  brufh,  that  the  earth,  which  is  apt  to  lodge  in  the  in¬ 
equalities  of  their  furface,  may  be  entirely  removed ;  as  this  is 
done  they  are  to  be  wafhed,  and  thrown  into  another  tub,  full 
of  clean  water.  When  the  quantity,  which  we  mean  to  make 
ufe  cf,  has  been  thus  treated  *  thofe  which  are  too  large  are  to 
be  cut  into  pieces  about  the  flze  of  eggs,  and  thrown  into  the 
mill ;  that  being  already  fixed  in  the  oval  tub,  with  the  proper 
quantity  of  water ;  the  handle  is  then  turned  round,  and,  as 
the  potatoes  are  grated,  they  pafs  out  at  the  bottom  of  the  milk 
The  pulp  which  colledls  about  the  mill  muft  be  taken  off*  from 
time  to  time,  with  a  wooden  fpoon,  and  put  aflde  in  water. 

When  all  the  potatoes  are  ground,  the  whole  of  the  pulp 
is  to  be  collected  in  a  tub,  and  mixed  up  with  a  great  quantity 
of  clean  water.  At  the  fame  time,  another  tub,  very  clean, 
is  to  be  prepared,  on  the  brim  of  which  are  to  be  placed  tvv«f 

B  %  woodeii 
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One-fourth  of  potatoes  in  the  loaf  renders  It 
equally  pleafant  and  wholefome  as  if  the 
whole  were  of  wheat ;  I  fpeak  from  in¬ 
dubitable 


wooden  rails,  to  fupport  a  hair  fieve,  which  mull  not  be  too 
fine.  The  pulp  and  water  are  to  be  thrown  into  the  fieve ;  the 
flour  pafTes  through  with  the  water,  and  frefh  quantities  of 
water  are  fucceflively  to  be  poured  on  the  remaining  pulp,  till 
the  water  runs  through  as  clear  as  it  is  poured  in.  The  pulp, 
which  is  after  this  left  in  the  fieve,  is  commonly  thrown  away 
as  ufelefs ;  in  this  manner  we  are  to  proceed  till  all  the  potatoes 
which  were  ground  are  ufed. 

i .  . 

"  The  liquor  which  has  pafTed  through  the  fieve  is  turbid, 
and  of  a  brownifh  colour,  on  account  of  the  extractive  matter 
which  is  diffolved  in  it ;  it  depofits,  in  the  fpace  of  five  or  fix 
hours,  the  flour  which  was  fufpended  in  it.  When  all  the  flour 
has  fettled  to  the  bottom,  the  liquor  is  to  be  poured  off,  and 
thrown  away,  being  ufelefs  ;  a  great  quantity  of  very  clean 
water  is  then  to  be  poured  upon  the  flour  remaining  at  tht 
bottom  of  the  tub,  which  is  to  be  ftirred  up  in  the  water,  that 
it  may  be  wafhed,  and  the  whole  is  to,  Hand  quiet  till  the  day 
following.  The  flour  will  then  be  found  to  have  fettled  at  tht 
bottom  of  the  tub  ;  the  water  is  again  to  be  poured  off  as  ufe¬ 
lefs,  the  flour  waflied  in  a  frefli  quantity  of  pure  water,  and 
she  mixture  paffed  through  a  filk  fieve,  pretty  fine,  which  will 
retain  any  fmall  quantity  of  pulp  which  may  have  paffed  through 
the  hair  fieve.  The  whole  muil  once  more  be  fuifered  to  Hand 
quiet  till  the  flour  is  entirely  fettled  ;  if  the  water  above  it  is 
perfe&ly  clear  and  colourlefs,  the  flour  has  been  fufficiently 
waflied  ;  but,  if  the  water  has  any  fenfible  appearance  either 
©f  colour  cu“  of  tafle,  the  flour  mufl  be  again  wafhed,  as  it  i* 

abfolutely 
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dubitable  experience.  This  was  about  the 
proportion  of  potatoes  recommended  by  the 
late  Dr.  Fothergill.  I  have  eaten  a  pleafant 

bread 


abfolutely  necefTary  that  none  of  the  extractive  matter  be  iuf- 
fered  to  remain. 

te  When  the  flour  is  fufficiently  wafhed,  it  may  be  taken  out 
of  the  tub  with  a  wooden  fpoon  ;  it  is  to  be  placed  upon  wicker 
frames  covered  with  paper,  and  dried,  properly  defended  from 
duft.  When  it  is  thoroughly  dry,  it  is  to  be  palled  through  a 
filk  fieve,  that,  if  any  clotted  lumps  fhould  have  been  formed, 
they  may  be  divided.  It  is  to  be  kept  in  glafs  velfels,  flopped 
with  paper  only. 

•  „  / 

“  N.  B.  Almofl  all  the  flour  of  potatoes  that  is  to  be  bought 

contains  a  fmall  quantity  of  fand,  which  is  perceived  between 
the  teeth  :  it  is  owing  to  the  potatoes  not  having  been  properly 
wafhed  ;  for  the  fand,  which  lodges  in  the  knobs  and  wrinkles 
of  thefe  roots,  is  not  always  eafy  to  get  out.  The  operation 
of  cleaning  potatoes,  although  Ample  in  appearance,  requires 
a  great  deal  of  care  and  attention  :  the  fame  obfervation  may 
be  made  refpecting  the  care  necefTary  to  procure  the  flour  of  a 
proper  degree  of  whitenefs.  It  is,  when  properly  made,  per¬ 
fectly  white;  but,  to  obtain  it  in  that  ftate,  it  muft  be  tho¬ 
roughly  fepar'ated,  by  fufficient  w'afhing,  from  all  extractive 
matter.  It  muft  alTo  be  made  in  very  clean  vefiels,  and  in 
fuch  as  are  not  capable  of  communicating  any  thing  to  it. 
VefTels  of  earthen  or  ftone  ware  would  be  the  moft  convenient, 
but  fuch  veflels  cannot  be  ufed  for  operations  on  a  large  fcale  ; 
we  are,  therefore,  obliged  to  employ  wooden  tubs,  and  we 
fhould,  as  much  poftibie,  make  ufe  of  none  but  fuch  as  are 
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bread  made  of  equal  quantities  of  potatoes 
and  wheat-flour.^  The  Board  of  Agriculture 
has  publifhed  the  following  receipt,  <c  Choofe 

the 

made  of  white  wood ;  oak-wood  tubs,  or  calks,  never  fail  to 
communicate  to  the  flour  more  orlefs  colour,  unlefs  they  happen 
to  be  exhaufled  of  their  extradive  matter,  by  having  been  fre¬ 
quently,  and  for  a  long  fpace  of  time,  kept  full  of  water. 

“  As  the  mill  is  plunged  into  water,  while  it  is  ufed,  it  is 
not  much  difpofed  to  be  clogged ;  it  is,  however,  proper  to 
remove,  from  time  to  time,  the  mafs  of  ground  potatoes  which 
is  colleded  under  it.  We  may,  if  we  chufe  it,  wafh  the  pulp 
as  foon  as  it  is  ground ;  for  this  purpofe,  we  mull  put  it  into 
the  hair  fieve,  as  it  comes  from  the  mill,  and  pour  a  fufficient; 
quantity  of  water  upon  it  to  feparate  the  flour  from  it.  What 
remains  in  the  fieye  is  the  flefhy  pulp  of  the  root,  deprived  of 
the  fediment  already  fpoken  of.  This  pulp  is  very  nourifhing  ; 
it  may  be  boiled  in  water,  and  ufed  as  food  for  animals.  The 
manner  of  employing  it  is  an  objed  which  deferves  fome  con- 
fideration,  particularly  when  potatoe-flour  is  made  in  large 
quantities. 

et  The  firfl  feparation  of  the  pulp,  which  is  made  by  means 
of  the  hair  fieve,  is  very  convenient,  as  by  it  we  quickly  get 
rid  of  a  great  quantity  of  pulp  ;  if  a  little  of  it  fhould  pafs 
through  the  fieve,  it  fettles  after  the  Hour,  confequently  falls 
on  the  furface  of  it,  and  gives  it  a  dirty  colour;  but  that  is 
of  no  confequence,  for,  as  it  is  more  grofs  than  the  flour,  it 
eafily  feparated  from  it  by  the  filk  fieve,  of  which  we  have 
already  fpoken. 

*  My  friend,  Mr.  Cook,  of  Barking,  has  introduced  pota- 
ioe-bread  into  his  family,  and  which  I  have  ate  of,  and  found! 

U.W' 


the  moft  mealy  fort  of  potatoes,  boil  and 
fkin  them ;  take  twelve  pounds,  break  and 
ftrain  them  well  through  a  very  coarfe  lieve 

as  agreeable  as  any  bread  I  ever  tailed.  His  filler  favoured 
me  with  the  jnethod  of  preparing  it. 

ts  A  quantity  of  potatoes  is  boiled  in  the  fkin,  over  a  flow 
fire,  by  which  they  fall  to  pieces  throughout  more  effeflually. 
After  long  boiling,  they  are  peeled,  and  the  moft  mealy 
fele&ed  ;  thefc  are  well  bruifed  by  a  broad  wooden  fpoon  ;  and 
equal  quantities  of  this  and  flour  by  weight,  are  kneaded  up 
with  yeaft  for  the  oven.  To  take  off  the  bitternefs  of  the 
yeaft,  a  fmall  quantity  of  bran  and  milk,  with  a  little  fait  are 
added  to  it ;  thefe,  after  ftanding  about  an  hour,  are  run 
through  a  hair  fleve.  Probably  the  milk  may  add  to  the  white- 
nefs,  for  the  potatoe-bread  I  ate,  was  as  white  as  wheaten 
ftandard-bread,  and  it  is  found  to  make  the  bread  eat  fhorter 
and  pleafanter,  for  without  this  addition  the  bread  taftes  ^ 
little  bitter. 

“  It  may  be  proper  to  obferve,  that  after  the  whole  is  kneaded 
into  dough,  it  is  laid  on  the  hearth  before  the  fire,  placed  on 
a  difh,  and  lightly  covered  with  a  cloth  about  an  hour,  which 
promotes  a  kind  of  fermentation,  and  renders  the  bread  lighter 
in  eating,” 

Since  the  firft  edition  of  thefe  Hints,  I  have  alfo  introduced 
potatoe-bread  into  my  family,  made  of  equal  quantities  of 
potatoes  and  flour ;  it  fo  much  refembles  the  ftandard  wheaten 
bread,  that  when  both  kinds  were  cut  together  into  the  bread 
bafket,  I  could  not  eafily  diftinguifh  one  from  the  other. 
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of  hair,  or  a  very  fine  one  of  wire.  In  fuch 
a  manner  as  to  reduce  the  roots  as  nearly  as 
poffible  to  a  ftate  of  flour ;  mix  it  well  with 
twenty  pounds  of  wheaten  flour  ;  of  this 
mixture  make  and  fet  the  dough  exactly  in 
the  fame  manner  as  if  the  whole  were  wheaten 
flour.  This  quantity  will  make  nine  loaves 
of  about  five  pounds  each  in  the  dough  ;  and 
when  baked  about  two  hours  will  produce 
forty-two  pounds  of  excellent  bread.”  The 
following  receipt  of  Dr.  Fothergill,  is  copied 
verbatim  : — “  Take  two  or  three  pounds 
of  potatoes,  according  to  the  fize  of  the  loaf 
you  would  make,  boil  them  as  in  the  com¬ 
mon  way  for  ufe  ;  take  the  fkin  off,  and, 
whilft  warm,  bruife  them  with  a  fpoon,  or 
a  clean  hand  does  better ;  put  them  into  a 
difh  or  dripping-pan  before  the  fire,  to  let 
the  moifiure  evaporate,  flirring  them  fre¬ 
quently  that  no  part  grow  hard ;  when  dry, 
take  them  up  and  rub  them  as  fine  as  poffible 
between  the  hands ;  then  take  three  parts  of 
flour  and  one  part  of  the  prepared  potatoes 
(or  equal  quantities  of  each  will  make  good 

bread) 


bread)  and,  with  water  and  yeaft,  make  it,  as 
ufual,  into  bread.  It  looks  as  fine  as  wheaten 
bread,  and  taftes  agreeably ;  it  will  keep 
moift  near  a  week,  and  fhould  not  be  cut  till 
it  is  full  a  day  old,  otherwife  it  will  not 
appear  fufficiently  baked,  becaufe  of  the  moif- 
ture  which  the  potatoes  give  it.  Never  cut 
potatoes  in  flices  with  a  knife,  either  raw  or 
boiled,  break  or  bruife  them  with  the  hand 
or  fpoon,  or  they  will  not  be  foft.”  * 

In  December,  1795,  was  held  at  Bath,  the 
anniverfary  meeting  of  the  Weft  of  England 
Agricultural  Society,  when  the  following 
method  of  .making  potatoe-bread,  of  which 
a  fpecimen  was  produced  to  the  Society,  met 
with  general  approbation.  “  To  any  given 
weight  of  flour,  put  half  the  weight  of  po¬ 
tatoes  ;  let  the  potatoes  be  well  boiled,  peeled, 
and  mafhed  ;  mix  them  up  with  flour  whilft 
warm,  then  add  the  yeaft,  and  proceed  as  in 
the  common  method  of  making  bread,  ob~ 
ferving  to  make  the  bread  as  dry  as  poffible.’9 


*  See  the  receipt  in  the  Appendix,  p.  44,  from  M.  Parmentier. 

u  Twelve 
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r  46  Twelve  months  life  of  this  bread  in  one 
family,  has  proved  it  to  be  both  wholefome 
and  palatable.  The  following  experiment 
will  fhew  the  increafe  of  bread  to  be  obtained 
from  the  mixture  of  potatoes : — eighteen 
•pounds  of  flour,  without  any  mixture,  made 
twenty-two  pounds  and  a  half  of  bread  : — * 
’eighteen  pounds  of  flour,  with  nine  pounds 
of  potatoes,  made  twenty- nine  pounds  and 
a  half  of  bread.* 

44  Seven  pounds  of  bread  are  gained  by  nine 
pounds  of  potatoes.  The  flour  employed 
was  three-fourths  wheaten  and  one-fourth 
barley  flour  ;  the  bread  excellent.,, 


That  humane  and  excellent  charafler,  Ad¬ 
miral  Waldegrave,  in  a  letter  dated  Portf- 

f.  -  I  n  ‘  |  ; 

-  «•  f*  -  ' 

*  This"  is  different  from  all  my  experiments,  for  on  baking 
dough  of  equal  quantities  of  flour  and  potatoes,  of  the  weight 
of  twelve  pounds,  the  loaf  on  being  taken  from  the  oven  never 
weighed  more  than  nine  pounds.  Left  feme  deception  might 
have  occurred,  different  bakers  were  employed,  but  the  refult 
was  the  fame  ;  had  the  loaf  been  of  flour  alone,  it  would  have 
weighed  about  eleven  pounds  and  a  half, 

"  3  mouthy 
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*  "  *7"  — 

mouth,  October,  1795,  gives  the  following 
receipt  for  making  potatoe-bread. 

'  X 

<c  Take  fixteen  pounds  of  large  mealy 
potatoes,  boil  them  well,  and  break  them  in 
pieces.  They  inuft  be  then  fet  out  in  the 
open  air  for  half  an  hour,  that  the  watery 
particles  may  evaporate  ;  then  rub  them  in 
with  twenty-eight  pounds  of  flour,  till  all 
the  lumps  are  reduced  3  after  which,  mix  a 
proper  portion  of  veaft,  and  knead  it  into 
dough, 

€(  1  his  is  for  a  large  baking  ;  but  may  he 
reduced  by  only  allowing  two  pounds  of  po¬ 
tatoes  to  three  pounds  and  a  half  of  flour,  or 
fix  pounds  of  potatoes  to  eight  pounds  of 
flour,”*  .  : 

We  are  now  making  bread  of  equal  pro¬ 
portions  of  flour  and  potatoes.  It  anfwem 
admirably 

-  ..  '  '  O  ‘ }  i-liJ  fy  .  |  i'  -L  -i.  ;  ,K-J  1  u/.i 

*  u  The  weight  of  the  potatoes  here  confidered*  is  in  its 
Hate  juft  previous  to  its  being  mixed  with  flour.” 

f  Vide  Hints  for  the  Relief  of  the  Poor,  pi.  14, 

Dr* 
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tor.  Johnfon,  in  his  letter  to  the  Admiral, 

t 

dated  Haflar,  October  19,  1795.  Obferves, 
that  he  has  made  trial  of  the  potatoe-bread, 
in  the  proportion  of  three  pounds  and  a  half 
of  flour  to  two  pounds  of  potatoes,  and  found 
it  preferable  (from  the  concurrent  teflimonies 
of  many  who  tailed  it)  to  the  fineft  baker’s 
bread ;  and,  after  keeping  it  four  days, 
retained  its  lightnefs,  and  acquired  no 


In  fome  of  the  northern  counties  of  Eng¬ 
land,  it  is  cuftomary  in  feveral  families  to 
make  pies  of  flaridard  dough,  and  to  fill  the 
infide  with  fliced  or  mafhed  potatoes,  and  a 
layer  of  bacon,  or  any  fpare  meat ;  when 
well  baked  it  affords  wholefome  food,  and 
is,  perhaps,  the  cheapeft  hitherto  ufed. 

A  friend  of  mine  has  informed  me  of  the 
experience  he  has  had  in  his  own  family,  of 
the  fuperior  advantages  of  pies,  in  preference 
to  roafling  or  baking.  Four  pounds  of  mut- 
ton  were  made  into  a  pie,  with  one  pound 

and  a  half  of  wheat-flour  3  this  pie,  with  eight 

>  _  .  .  \ 

ounces 
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.ounces  and  a  quarter  of  bread,  dined  eight 
perfons  fully ;  whilft  three  pounds  three  quar¬ 
ters  of  mutton  roafted,  with  two  pounds  one 
ounce  of  bread,  dined  only  five  of  the  fame 
perfons  :  which  prove,  that  baking  pies  is  a 
cheaper  way  of  ufing  meat  than  roafting,  and 
(which  at  this  time  is  of  great  importance), 
it  confumes  lefs  flour** 


I  would  alfo  recommend  to  every  family, 
who  ferioufly  wifhes  to  mitigate  the  diftrefies 
of  the  poor,  to  fufpend  the  confumption  of 
bread  one  day  in  the  week,  except  at  break- 


*  It  was  I  think  impolitic,  to  enter  into  combinations,  as 
Tome  members  of  adminiftration  and  many  opulent  perfons  in 
London  have  done,  to  eat  no  paflry  at  all,  though  the  motives 
were  certainly  laudable.  In  boiling  - meat,  except  the  liquor 
be  laved  /or  broth  or  foup,  a  confiderable  diminution  of  the 
meat  may  be  obferved ;  and  perhaps  Hill  more  lofs  is  fufiamed 
by  roafting,  but  in  the  form  of  pies,  nothing  is  loft,  whilft  in 
reality  lefs  flour  is  confumed,  as  is  judiciouily  obferved  above, 
'The  objection  might  probably  be  ufeful  as  applicable  to  the 
little  paflry  of  thefhops,  but  by  no  means  in  families  ;  at  the 
fame  time  the  paflry  might  be  made  of  flour  mixed  with  pota¬ 
toes,  rye,  barley,  oats,  or  rice  ;  each  however  of  thefe,  except 
potatoes,  is  at  prefent  dear. 

u  faft. 
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fil’d, *  and  fubflitute  either  boiled  or  rbailed 
potatoes  or  potatoe-bread.^  If  every  perfon 
will  not  fubmit  to  this  trivial  faerifice,  or 
others  deem  that  a  few  individual  examples 
are  inadequate  to  any  benefit  of  the  com¬ 
munity  at  large,  let  fuch  remember  that  of 
the  fmalleft  atoms  mafies  of  the  greateft  bulk 
are  cornpofed.  And  oh  !  thou,  who  pioufiy 
feeled  for  human  mifery,  if  thou  art  not 

*  For  young  people,  and  indeed  in  general,  feme  prepa~ 
ration  of  milk  would  be  more  falutary  than  tea  and  bread-and- 
butter*  Milk-pottage  is  preferable  to  milk  alone,  that  is* 
equal  quantities  of  milk  and  water,  boiled  up  with  a  little  oat¬ 
meal ;  this  breaks  the  vifeidity  of  the  milk,  and  is,  perhaps* 
eafier  digefled  than  milk  alone.  Oatmeal  alfo  affords  a  warmer 
n  urifhment  than  wheat -flour,  and  generally  agrees  with  weak 
ftomachs.  Rice  likewjfe  with  milk  is  a  good  fubflitute  for 
wheaten  bread,  and,  by  way  of  variety,  might  be  taken  infiead 
of  milk-pottage,  not  only  at  breakfafl,  but  likewife  at  fupper. 

i  #  :  ■ .  t  , [  •  ■*  i 

f  Various  other  means  might  conduce  to  lefTen  the  price  of 
meat,  and  of  provifions  in  general.  Were  each  family  to  live 
one  day  in  each  week  without  animal  food,  the  coniumption  of 
it  would  of  courfe,  be  one-feventh  lefs  in  the  year*  and  it  would 
become,  probably,  proportionably  cheaper. 

By  habituating  myfelf  to  good  mealy  potatoes  at  dinner 
inflead  of  bread,  fince  bread  became  fo  dear,  I  now  prefer 
potatoes  to  any  bread  except  potatoe-bread. 
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enabled  to  extend  thy  light  and  warmth  afar 
off,  thy  little  embers  of  charity  may  cheriih 
and  revive  fome  ftarving  palfied  hand ;  and 
if,  by  thy  fmgle  facrifice  of  the  confumption 
of  bread  one  day  in  the  week,  thou  fhalt  be 
the  means  of  keeping  alive  one  helplefs  in¬ 
fant,  thou  only  doeft  a  portion  of  thy  duties 
towards  God  and  thy  fellow-creatures. 
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APPENDIX, 


THE  following  letter  is  fo  applicable  to 
the  fubjedt  of  this  tract,  that  I  annex 
it,  as  containing  hints  worthy  of  further  in- 
Yeftigation, 

Sheffield* 

27  th  of  the  5  th  Month.,  1795, 

Efteemed  Friend, 

a  I  duly  received  thy  kind  favour  of  13th 
current,  and*  according  to  thy  defire,  as  foon 
as  conveniency  would  allow,  I  procured  a 
bufhel  of  potatoes  ;  when  the  dirt  was  waflied 
off  they  weighed  75  l  Id  .  avoirdupois  weight ; 
thefe  were  peeled  with  a  knife  the  peelings 
weighed  151b.  the  potatoes  were  then  reduced 
to  a  pulp  upon  a  bread  grater,  and  then  put 

c  into 
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into  a  hair  fieve,  and  the  fecula  wafhed  out 
by  frequent  effufions  of  clear  water  into  a 
tub,  having  a  quantity  of  water  previoufly 
put  into  the  tub  for  the  fecula  to  fall  through* 
This  purification  was  feveral  times  repeated, 
till  the  water  came  off  colourlefs,  or  nearly 
fo  ;  there  remained  in  the  fieve  a  fubftance 
which  would  not  pafs  with  the  water,  weigh¬ 
ing  2olb.  I  had  one  pound  of  this,  crufhed 
very  fine  betwixt  two  ftones,  and  it  then 
yielded  Exifs.  of  fecula  when  dried.  This  I 
have  fent  for  thy  infpedtion ;  it  is  not  of  fo 
good  a  colour  as  the  other,  which  I  think  was 
owing  to  the  fiones  not  being  fo  well  cleaned 
as  they  might  have  been  ;  one  of  my  young 
men  did  it  when  I  was  not  aware  of  it. 

4t  Perhaps  it  may  be  worth  remarking 
that  when  the  fecula  came  out  of  the  Iaft 
wafhing,  to  my  furprize  it  was  of  a  bad 
colour,  which  was  owing  to  fomething  having, 
paffed  the  fieve  which  fhould  not ;  but  on 
mixing  it  with  juft  as  much  water  as  was 
fufficient  to  fufpend  it,  it  loon  cleared  itfelf 
of  the  greateft  part  of  the  impurities,  forming 

a  thin 


,  (  35  3 

a  thin  ftratum  on  the  top,  and  ..feme  little  of 
the  heavieft  particles  a  thin  ftratum  at  the 
bottom  ;  when  thefe  were  pared  off  the 
reft  was  of  a  beautiful  white  :  I  purified  thefe 
parings  in  the  famq  way;  and  when  the  whole 
was  dried  it  weighed  61b,  140Z.  avoirdupois* 
which  with  Bxifs*  multiplied  by  twenty, 
makes  what  might  have  been  produced  from 
the  whole  refiduum,  viz,  230  fcruples,  and 
reckoning  2 1  fcriiples  an  ounce  avoirdupois* 
is  {Something  more  than  10  oz,  which  in  all  is 
ylb.  8oz.  of  ftarch  per  buftiel.  I  am  informed 
by  a  perfon  much  accuftomed  to  the  growth 
of  potatoes,  that  an  acre  of  good  land,  well 
managed,  will  generally  yield  300  buftiels* 
and  would  make  20  cwt,  1  quarter  of  ftarch, 
as  appears  from  this  experiment*  An  acre  of 
good  land,  on  the  average,  I  am  informed* 
yields  30  buftiels  of  wheat,  and  if  very  good 
grain  and  well  drefied,  will  weigh  about 
6 3 lb* 4  viz.  14  ftones  per  load,  each  load  being 
3  buftiels  ;  the  produce  of  the  whole  30 
buftiels  then  is  1 7  cwt.  2  quarters  ;  how  much 
ftarch  this  will  yield,  I  am  not  able  to  learn, 
but  mod  likely  that  may  eafily  be  come  at 
in  London. 

c  z 
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The  following  Table  fhews  the  expenfe  of 
cultivating  an  acre  of  land  for  both  wheat 
and  potatoes. 


An  acre  of  land,  from  the  belt 
information,  I  find,  when  the 
work  is  hired  out,  cofis  for 
wheat  as  under : 

£•  d. 

Fallowing . 2  1 8  o 

Manure . 4  4  o 

One  load  of  feeds  1  1 

average  price  .  .  ' 

Houghing  and  lowing  o  12  o 

Reaping.  .  . . . -  •  o  io  o 

One  year’s  rent  and  | 

>  z  i  o  c 

taxes,  fuppofe. .  - 

Allow  the  fcraw  for  1 

[o  e  o 

thrafhing. .....  3 

£•  1 1  *5  ° 


An  acre  of  land,  from  good 
authority,  appears  to  cofi* 
when  cultivated  forpotatoes, 
as  under: 

£.  s.  A 

Preparing  the  lands, 

including  plough-  >2  2  0 

ing  and  fetting  .  ,  3 
Setts,  30  bulhels,at  is.  i  10  o. 

Manure. .  .  * . 4  100 

Digging  up  the  crop 

at  the  clofe  of  the  >2  10 

year,  at  5  d  ^load  3 
Rent  &  taxes,  fuppofe  2  10  o 


£*  i2  * 3  0 


u  If  an  A€t  of  Parliament  were  made  for  the 
entire  prohibition  of  the  ufe  of  wheat  for 
making  ftarch,  it  might  be  attended  with  the 
greateft  benefits,  as  there  are  thoufands  of 
acres  in  feme  parts  of  this  country  where 
wheat  can  never  be  grown  to  perfection,  and 
where  good  potatoes  might  be  raifed;  and 

tliefe 
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thefe  fituations,  being  moftly  mountainous, 
are  beft  calculated  for  erecting  mills  for  the 
extraction  of  potatoe-ftarch,  the  fprings  being 
ftrong  enough  often  to  turn  a  fmall  wheel, 
and  exceedingly  clear  forwafhing  the  fecula.^ 

It  appears  to  me  that  it  would  be  the  beft 
way  to  have  a  fmall  machine  made  to  cruih 
the  potatoes  effectually,  and  to  make  the  ex¬ 
periment  on  a  larger  fcale,  in  order  to  obtain 
proper  knowledge  of  the  quantity  of  fecula 
yielded  from  a  given  quantity  of  potatoes.  If 
any  one  fhould  think  it  worth  his  while  to 
purfue  thefe  refearehes,  it  might  be  proper  to 
have  fomething  like  a  cyder  mill,  by  a  ftone 
running  on  edge  in  a  circular  trough,  having 
a  hole  in  its  fide  to  fix  a  fieve  or  fine  riddle 
in  to  let  the  fecula  through ;  which  may  be 
done  by  a  fmall  tube  difcbarging  a  continual 
gentle  flream  of  water  into  the  trough,  to  be 
flopped  by  a  cock  at  pleasure.  The  fieve  will 
want  clearing,  which  may  be  done  with  a 
brufh  fixed  to  the  ftone  which  turns  round  $ 
the  fecula  being  carried  forward  are  to  be 

#  See  note  page  j  9, 

e  3 


wafhe4 


wafhed  into  the  tub  through  another  fieve,  by 
a  cock  over  It ;  and  fo  £011115  till  it  is  clear 
and  pure,  and  then  dried  in  flat  bottomed 
bafkets  covered  with  cap  paper  hung  in  a 
ftove  with  a  gentle  heat, 

<c  I  believe  that  potatoes  do  not  all  yield 
an  exadt  quantity ;  ieveral  experiments  have 
yielded  more  in  proportion  than  tliefe, 

1  "i 

u  Thou  defiredft  to  know  what  life  could  be 
made  of  the  refufe  in  feeding  pigs,  &c.  I  gave 

the  peelings  and  the  matter  wdiich  was  left  in 

• 

the  fieve  to  a  perfon  who  boiled  them,  and 
gave  them  to  a  pig  ;  but,  not  being  accuftomed 
to  this  kind  of  food,  it  would  not  eat  it  with¬ 
out  the  addition  of  a  few  grains,  which  made 
it  go  down  very  well.  But,  perhaps,  the  beft 
method  would  be  to  crufh  all  the  refufe,  and 
diflblve  the  fecula  with  boiling  water,  to  which, 
adding  afmall  quantity  of  an  infufion  of  malt, 
or  fome  faccharine  fubftance,  ferment  with 
yeaft  for  the  diftillation  of  vinous  fpirit.  The 
coloured  water  from  the  firft  wafhing  is  con- 
fiderably  thickened,  and  fliould  be  ufed  to 
extract  the  fecula  from  the  refufe, 
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u  There  is  a  machine  in  ufe  at  Ackworth 
School  for  peeling  potatoes,  which  probably 
would  be  an  ufeful  addition  to  a  potatoe-ftarch 
manufactory.  It  confifts  of  a  bucket,  whofe 
fides  are  lined  with  rolled  iron,  tinned  and 
punched  like  a  bread  grater,  in  the  middle 
whereof  is  placed  a  wooden  cylinder,  which 
is  covered  with  the  fame  kind  of  grater  ;  there 
is  a  fpace  betwixt  the  cylinder  and  the  fides 
of  the  bucket,  fufficient  to  allow  feveral  po¬ 
tatoes  to  lie  by  the  fide  of  one  another:  this 
being  nearly  filled  with  the  roots,  water  is 
added,  and  covered  up,  when  the  cylinder  is 
turned  round,  and  in  fome  time  the  fkins  are 
found  floating  in  the  water, 

"  r, 


The  fcarcity  of  grain,  and  particularly  of 
wheat,  at  the  prefent  time,  has  given  rife  to 

,  .1 

the  ufe  of  various  fubftitutes,  and  to  the 
publication  of  feveral  eifays,  defigned  to  pre¬ 
vent  or  leffen  the  threatened  fcarcity.  The 
fubftitutes  moft  generally  adopted,  have  been 
pee  or  potatoes.  The  former  is  too  expen- 

Q  4  live 
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five  for  the  community  at  large,  but  what** 
ever  quantity  of  it  is  confumed  in  the  place 
of  wheat-bread,  affords  a  having  of  the  latter 
for  the  nourifhment  of  the  poor.  The  water 
in  which  the  rice  has  been  boiled,  anfwers 
every  purpofe  of  ftar.ch,  and,  in  this  point  of 
view,  is  alfo  a  having  in  the  confumption  of 
wheat,  by  precluding  the  ufe  of  (larch  made 
from  it.* 

In  general,  however,  if  we  except  rye* 
oats,  and  barley, *f*  which  are  at  this  time  fcarce 

and 

*  Perhaps  other  fubflitutes  befides  wheat  and  potatoe-uarch 
may  be  difcovered,  as  from  the  horfe-chefnut,  or  acorn. 

Governor  Pownall  has  jufl  publifhed,  “  Confiderations 

pn  the  Scarcity  and  High  Prices  of  Bread-Corn  and  Bread. 

\ 

Amongft  a  variety  of  ufeful,  political,  and  (economical  reflec¬ 
tions,  he  obferves,  that  one  great  evil  is  the  undue  diviflons  of 
the  meal  into  floury  by  which  a  brown  bread  not  fufficient  in  its 
mature  for  the  nourifhment  of  a  labouring  man,  or  a  white  or 
wheaten  bread  too  high  for  their  wages  to  afford,  are  prepared. 
This  feems  confirmed  by  the  following  refolutiqn  : 

The  Committee  appointed  by  the  Koufe  of  Commons  to  exa¬ 
mine  the  feverai  laws  now  in  being  relative  to  the  affize  of 
bread,  have  come  to  the  following  refolutions : 

Oflober,  1795. 

et  That  it  is  the  opinion  of  this  Committee,  that  if  the  Ma- 
giftrates  were  by  law  permitted  (when  and  where  they  fhal! 

think 


and  dear,  tlie  potatoe  affords  the  moft  pleafant 
and  cheap  fubftitute  hitherto  made  life  of  in 
this  country.  In  favour  of  its  wholefomenefs, 

much 

think  ht  to  fet  an  afflze  of  bread),  to  introduce  again,  under 
certain  regulations  and  reftri&ions,  the  old  ftandard  bread 
made  of  flour,  which  is  the  whole  produce  of  the  wheat,  the 
faid  hour  weighing,  on  an  average,  three-fourths  of  the 
weight  of  the  wheat  whereof  it  is  made,  it  would  tend  to  pre¬ 
vent  many  inconveniences  which  have  arifen  in  the  afUze  and 
making  of  bread  for  fale. 

That  it  is  the  opinion  of  this  Committee,  that  the  co^ 
lumns  calculated  for  the  wheaten  bread,  in  the  now  repealed 
tables  of  the  A 61  of  the  8th  of  Queen  Anne,  intituled,  Cf  An 
*e  A£i  to  regulate  the  Price  and  Aflize  of  Bread,”  would  be 
the  proper  aftize  for  faid  ftandard  wheaten  bread  :  and  that 
the  twelvepenny  loaf  of  this  ftandard  wheaten  bread,  contain¬ 
ing  the  whole  flour  of  the  wheat  (the  faid  flour  weighing,  on 
an  average,  three -fourths  of  the  weight  of  the  faid  wheat) 
would,  upon  a  medium,  contain  one  pound  of  bread  in  weight 
more  than  the  twelve -penny  loaf  of  the  prefent  wheaten  bread* 
made  under  the  Acl  of  the  3  ift  of  George  II.” 

On  the  1 2th  of  December, 

Mr.  Ryder  brought  up  the  Report  of  the  Selefl  Committee 
appointed  to  take  into  conflderation  the  prefent  high  price 
©f  corn,  and  moved— -that  the  Houfe  do  agree  to  the  follow¬ 
ing  refolution : 

To  reduce  the  consumption  of  wheat  in  the  families  of  the 
perfons  fubfcribing  fuch  engagement,  by  at  leaft  one  third  of 
jj ufual  quantity  confumed  in  ordinary  times. 

€C  la 
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much  has  been  publifhed  in  Shakefpeare,^ 
Forfter,  f  Gerard,  J  the  Philofophical  Tran- 
factions,  and  in  numerous  diftindt  effays ;  of 
the  latter  Parrnentter’s,  is  perhaps  the  mod 
iuterefting,  which  gained  the  prize  propofed 
by  the  Academy  of  Befanfon,  in  1 7 77^  and 


s?  In  order  to  effect  this  purpofe,  either  to  limit  to  that  ex¬ 
tent  the  quantity  of  fine  wheaten  bread  confumed  by  each  in¬ 
dividual  in  fuch  families \ 

et  Or,  to  confume  only  mixed  bread,  of  which  not  more 
than  two  thirds  fhall  be  made  of  wheat  5 

te  Or,  only  a  proportional  quantity  of  mixed  bread,  of 
which  not  more  than  two-thirds  is  made  of  wheat ; 

<c  Or  a  proportional  quantity  of  bread  made  of  wheat  alone* 
from  which  no  more  than  five  pounds  of  bran  is  excluded. 

If  it  fhould  be  neceffary,  in  order  to  effefl  the  purpofe  of 
this  engagement,  to  prohibit  the  ufe  of  wheaten  flour  in  paflry, 
and  to  diminifh,  as  much  as  poffible,  the  ufe  thereof  in  other 
articles  than  bread.” 

Here  the  fame  miftake  refpe&ing  pies  is  continued. 

*  Merry  Wives  of  Windfor,  410.  1619,  fcene  iii,  Falftaff* 

f  England’s  happinefs  increafed  by  a  plantation  of  potatoes^ 
410.  1664. 

\  Herbal,  Ed,  1636,  p.  780. 
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appeared  in  1780,  confiderably  enlarged  and 
improved,  under  the  title  of  u  Recherches 
fur  les  vegetaux  nouriffants  qui  dans  le  temps 
de  difette,”  &c.  This  was  tranflated  by  a 
refpectable  phyfician  in  London,  and  printed 
for  Murray  in  Fleet-ftreet,  in  the  year  1783* 
Parmentier  quotes  a  variety  of  authors,  and 
gives,  from  his  own  experience,  many  ex¬ 
amples  to  prove,  that  the  potatoe  is  a  whole- 
fome  nutritive  root ;  but  if  univerfal  experience 
in  this  country  did  not  fuperfede  all  philo- 
fophical  deductions,  the  ftrong  and  prolific 
race  of  a  fitter  kingdom,  whofe  poor  are 
chiefly  fed  by  it,  and  where  giants  are  almoflr 
exclufiyely  national,  would  afford  irrefragable 
proofs  of  the  nutritive  quality  of  this  root. 
\Ve  have  read  of  Poliih  dwarfs  and  Englifli 
dwarfs,  but  I  am  unacquainted  with  any  im¬ 
portation  of  them  from  Ireland, 

Parmentier,  after  chymically  analyzing  this 
vegetable,  and  explaining  its  different  con¬ 
stituent  parts,  defcribes  the  procefs  of  making 
ftarch,  faleb,  and  fago  from  it,  the  laft  of  which 
Jls  better  known  here  by  fago-powder.  I  in  ail, 

however. 
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however*  only  quote  from  him  his  procefs 
for  making  bread*  and  like  wife  leaven  when 
yeaft  cannot  be  procured. 

L  POTATO E  BP.EAD. 

u  Take  any  quantity  of  potatoes*  well 
crafhed  and  bruifed,  mix  them  with  the 
leaven  prepared  the  evening  before  in  the 
ufual  way*  with  the  whole  of  the  flour  de- 
figned  for  making  the  dough,  fo  that  one 
half  may  confift  of  pulp  of  potatoes  and  half 
of  flour  ;  knead  the  whole  with  the  neceflary 
quantity  of  warm  water.  When  the  dough 
Is  fufficiently  prepared,  put  it  into  the  oven, 
faking  care  not  to  heat  it  fo  much  as  ufual, 
nor  to  fhut  it  up  fo  foon,  and  to  leave  it 
longer  in  :  without  this  eflential  precaution* 
the  cruft  of  the  bread  would  be  hard  and 
Ihort,  while  the  inlide  would  have  too  much 
moifture,  and  not  be  foaked  enough. 

Whenever  it  is  propofed  to  mix  potatoes 
with  the  dough  of  different  grains  either  to 
fave  a  part*  or  to  improve  the  bread*  thefe 
roots  ihould  be  reduced  into  the  form  of 

a  glutinous 


It  LEAVEN  of  POTATOES, 


u  Mix  half  a  pound  of  pulp  of  potatoes  with 
an  equal  quantity  of  the  ftareh  of  this  root,  and 
four  ounces  of  boiling  water  ;  fet  the  mixture 
in  a  warm  place  :  in  forty-eight  hours  a  flight 
vinous  fmell  fhould  be  exhaled  from  it ;  and 
now  a  freih  portion  of  ftareh,  pulp,  and 
water,  fhould  be  added,  and  the  mafs  again 
expofed  to  the  fame  temperature  for  the  fame 
fpace  of  time:  this  operation  fhould  yet  be 
repeated  a  third  time*  The  pafte  thus  gra¬ 
dually  turned  four  may  be  conftdered  as  a  firft 
leaven. 

u  In  the  evening  dilute  this  fir fd  leaven 
with  warm  water,  mix  equal  quantities  of 
ftareh  and  pulp,  in  the  proportion  of  one 
half  of  the  dough  ;  fo  that  for  every  twenty 

*  Afmall  addition  of  ground  rice,  makes  potatoe-bre&d  eat 
ihorter,  but  I  do  not  think  any  addition  requifite. 


pounds  of  dough,  ten  of  leaven  mud  be  fjfe* 
pared.  When  the  mixture  is  exactly  made* 
put  it  in  a  bafket,  or  leave  it  in  the  kneading 
tub  all  night,  taking  care  to  cover  it  well* 
and  to  keep  it  warm  till  morning. 


4C  The  tedious  and  troublefome  preparation 
of  the  lirft  leaven  will  be  avoided  after  the 
ftrft  baking,  becaufe  a  piece  of  the  dough 
may  be  fet  afide  and  kept/’ 


Of  the  publications  of  the  Iaft  year,  a 
very  important  one  is  by  that  accurate  chy- 
mift  Dr.  Pearfon  who  was  requefted,  by  the 
Board  of  Agriculture,  to  inquire  into  the 
compofition,  or  parts,  of  which  the  potatoe 
root  confifts  ;  and  particularly  to  afcertain  the 
proportion  and  nature  of  the  watery  part. 
He  concludes  with  Parmentier,  with  recom¬ 
mending  it  as  highly  nutritious,  and,  like 
him,  as  capable  of  making  fago,..  faleb,  &c; 
But,  contrary  to  the  declaration  of  Parmentier, 

he 
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lie  fays,  a  The  art  of  fermenting  potatoe- 
meal  into  bread,  in  place  of  wheat,  has  not 
yet  been  difcoveredT  Pannentier,  however, 
afferts,  in  chapter  4th,  a  That  from  various 
and  repeated  trials,  the  potatoe,  which  hither¬ 
to  (anno  1777)  hath  not  been  converted  into 
a  well-raifed  bread,  without  the  mixture  of 
at  leaft  an  equal  quantity  of  feme  flour,  may 
be  made  to  a  flu  me  that  form,  without  any 
foreign  afliftance.”  I  imagine,  that  neither 
Dr.  Pearfon,  nor  the  Board  of  Agriculture, 
had  feen  this  valuable  performance  of  Mont 
Parmentier. 


That  excellent  and  humane  magiftrate,  fl 
Colquhoun,  efq.  has  lately  publifhed, Ufeful 
Suggeftions  favourable  to  the  Comfort  of  the 
labouring  People,”  &c.  But  although  to  this 
eflay,  as  w7eil  as  to  others  written  to  ferve  the 
community,  he  has  not  prefixed  his  name, 
he  has  politely  permitted  me  to  avail  myieif 
of  his  fuggeftions  ;  and,  under  this  liberty,  I 
fhall  annex  the  manner  of  preparing  feme  of 
the  foups  recommended  by  him,  as  affording 

much 


much  nourifhment  comparatively  at  a  trifling 
expeafe. 

L  POTATOE  SOUP. 

Potatoe  Soup  is  made  by  ftewing  about 
five  pounds  of  the  coarfeft  parts  of  beef  or 
mutton,  or  even  part  of  a  bullock’s  head,  in 
ten  quarts  of  water  till  half  done  :  then  pare 
the  fkin  from  the  potatoes,  and  put  a  quan^ 
tity  in  the  ftew-pan  with  the  meat,  together 
with  fome  onions,  pepper,  and  fait.  Stir  it 
frequently,  and  when  the  potatoes  are  boiled 
fufficiently,  it  will  be  found  a  very  excellent 
diih.  If  a  few  bones  of  beef  are  added,  it 
will  make  the  foup  richer,  and  a  greater 
quantity  will  be  made.*  The  meat,  when 
feafoned  with  the  onions  and  pepper,  will  eat 
extremely  well  along  with  that  part  of  the 
potatoes  which  remain  whole,  and  do  not 
mix  with  the  foup  ;  and,  in  this  way,  a  mod 
comfortable  meal  for  a  large  family  is  ob¬ 
tained,  without  thing  any  bread  at  all.™ 

•  This  is  confirmed  by  the  recent  trials  made  by  Dr.  John- 
ion,  and  hereafter  inferted. 
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What  is  called  the  flicking  of  the  beef,  which 
is  rich  and  full  of  gravy,  is  the  beft  meat  for 
this  kind  of  foup,  becaufe  there  is  no  bone 
In  it, 

jdb,  of  this  beef  generally  cofts  id.  a 
pound,  but  at  prefent  it  will  be 
3  |d.— fay  -  -  -  -  i  6 

Bones  to  enrich  the  foup  -  -  o  4 

241b.  of  potatoes  may  now  be  bought 
for  the  price  of  a  quartern  loaf  of 
bread  (which  weighs  41b  Oz.) 
and  they  will  foon  be  much 
cheaper.  The  coft  will  be  1  0 

A  bunch  of  onions  will  coft,  if  good 

and  large*  04 

Pepper  and  fait  -  ***--04 

Total  expenfe  of  ingredients  3  6 

This  difli  will  afford  a  favory,  comfortable, 
and  even  a  plentiful  and  wholefome  dinner 

*  A  perfon  who  fpeaks  from  experience  allured  me,  that 
the  addition  of  a  red-herring  to  this  foup,  proved  a  good 
fubftitute  for  onions,  pepper,  and  fait,  and  faved  feme  expenfe. 


(  5°  ) 

to  a  family  of  ten  or  twelve  perfons,  including 
children,  at  the  expenfe  of  3!  d.  for  each.  It 
will  fill  the  ftomach  writh  what  will  be  found 
both  palatable  and  nourifhing ;  and  it  will 
prevent  that  defire  for  large  quantities  of 
porter,  which  always  become  neceflary  when 
the  fame  fum  is  expended  in  a  dinner  of 
baked  meat,  or  of  bacon  and  bread,  which  is 
not  fo  wholefome,  creates  a  thirft,  and  does 
not  impart  half  the  nourifhment ;  and,  in 
point  of  weight  of  food,  the  proportion  for 
the  fame  money  is  confiderably  above  four¬ 
fold  in  favour  of  the  potatoe  foup  and  meat ; 
a  circumftance  well  worth  attending  to  by 
the  middling,  as  well  as  the  lower  ranks  in 
life— efpecially  where  there  is  a  number  of 
children. 

This  calculation  is  made  with  a  view  to 
the  prefent  high  prices  of  meat  and  vege¬ 
tables. — In  a  fhort  time,  potatoes  will  be  at, 
or  under,  one  farthing  a  pound,  and  onions 
will  be  much  cheaper  and  better,  fo  as  to 
afford  a  greater  quantity,  and  thereby  make 
the  duh  more  favory.  Beef  may  alfo  be 

cheaper 


cheaper,  fo  that  in  place  of  3  f  d.  a  family 
may  dine  well  at  2d.  or  2 id.  a  head* 

II.  BARLEY  BROTH. 

This  dilh,  when  well  made,  is,  of  all  others 
the  moft  favory,  rich,  palatable,  and  nutritions 
that  can  be  conceived.  It  admits  almoft  of  a. 
mixture  of  every  kind  of  vegetable  that  can 
be  procured  throughout  the  year,  and  it  can¬ 
not  be  faid  to  be  ever  out  of  feafon.  The 
vegetables  are  parley,  common  greens,  cab¬ 
bages,  turnips,  carrots,  peafe,  beans,  bollards* 
and  brocoli,  according  to  the  feafon,  con- 
ftantly  attending  to  one  rule  however,  that 
whatever  other  herbs  are  ufbd,  onions  or 
leeks,  and  parfley  if  it  can  be  had,  muft  form 
a  part  of  the  ingredients,  and  the  foup  may 
be  made  thick  or  thin,  according  to  the  tafte 
of  the  perfon  who  ufes  it.  The  clod  and 
flicking  of  the  bullock  makes  the  bell  barley 
broth,  and  it  may  alfo  be  enriched  much  by 
the  addition  of  beef  or  miitton  marrow- bones. 
Mutton  itfelf  is  frequently  ufed  in  this  kind  oi 

D  2  foupi 
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foup,  but  it  does  not  make  it  fo  rich  or  fo  good 
as  beef,  which  may  be  ufed  in  larger  or  fmaller 
quantities,  according  to  circumftances.  A 
tea-cupful  of  barley  is  fufficient  for  a  large 
family*  What  is  called  pearl-barley  is  not  fo 
good  as  a  larger  fort,  which  does  not  coft 
half  fo  much  money,  and  may  be  purchafed 
at  about  3d.  a  pound,  or  lefs. 

% 

The  general  rule  for  making  this  foup  is  as 
follows  : 

Take  four  quarts  of  water,  four  pounds  of 
beef  with  bones,  four  ounces  of  barley, 
and  fo  in  proportion  for  a  larger  or 
fmaller  quantity.  Stew  the  whole  to- 

1  j 

gether  for  two  hours  ;  then  put  in  fuch 
pot-herbs  and  greens  as  may  be  fuitable 
to  the  feafon,  cut  fmall,  with  a  proper 
quantity  of  fait,  and  let  the  whole 
boil  until  quite  tender.  If  neceffary* 
ikim  the  fat  off  that  it  may  not  be 
greafy.  There  may  be  more  or  lefs  car¬ 
rots,  turnips,  greens  or  peafe,  according 
to  the  tafte  of  the  parties  j  but  onions 


or 
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or  leeks,  according  to  the  feafon,  mu  ft 
not  be  omited,  as  they  give  the  foup  an 
excellent  flavour. 

This  foup  is  generally  eaten  without  bread, 
and  with  the  addition  of  a  few  potatoes,  to 
be  eaten  afterwards  with  the  boiled  meat, 
makes  an  excellent  meal,  extremely  good  and 
wholefome,  efpecially  where  there  are  a 
number  of  children. 


The  prefent  fcarcity  has  not  only  excited 
the  moil  generous  fubfcriptions  for  the  relief 
of  the  poor,  among  all  the  higher  ranks  of 
the  community,  but  likewife  propofals  for 
affording  them  cheap  and  nutritious  food  in 
all  times  of  diftrefs.  The  following  receipts 
which  have  been  printed,  and  fince  diftributed 
in  feveral  diftridts  of  the  city,  I  have  pre¬ 
fumed  to  infert  here. 

A  CHEAP  FOOD, 

Without  bread  or  beer,  and  with  very  little 
meat ;  and  as  healthy  as  can  be  obtained 

D  j  from 


from  wheat  or  barley,  however  prepared, 
and  cheaper,  even  when  corn  is  at  the 
Jowefl:  price. 


Receipt  L 

Take  half  a  pound  of  beef,  mutton,  or 
pork;  cut  it  into  finall  pieces  ;  half  a  pint  of 
peas,  three  fliced  turnips,  and  three  potatoes 
cut  very  fmall ;  an  onion  or  two,  or  a  few 
leeks  ;  put  to  them  three  quarts  and  one  pint 
of  water.  Let  the  whole  boil  gently  on  a  flow 
fire  about  two  hours  and  a  half,  then  thicken 
it  with  a  quarter  of  a  pound  of  ground  rice, 
and  half  a  quarter  of  a  pound  of  oatmeal  (or 
a  quarter  of  a  pound  of  oatmeal  and  no  rice). 
Boil  it  for  a  quartei  of  an  hour  after  the 

-4- 

thickening  is  put  in,  ftirring  it  all  the  time  ; 
then  feafon  it  with  fait,  pepper,  or  pounded 
ginger,  to  the  tafte. 


If  turnips  or  potatoes  are  not  to  be  had, 
carrots,  parfnips,  or  Jerufalem  artichokes,  or 
any  garden-fluff,  will  do.  This  well  boiled 
h  not  unpleafant,  and  is  very  nourifhing,  As 

a  pint 
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a  pint  only  will  be  wafted  in  the  boiling,  it 
will  be  a  meal  for  three  or  four  perfons, 
without  bread  or  drink ;  and  it  will  not  coft 
above  four-pence. 

Receipt  II. 

Take  two  pounds  of  beef,  mutton,  or  pork 
out  of  the  tub  (or  of  hung-beef  refreftied  in 
water),  cut  into  very  fmall  bits,  and  put  it 
into  a  pot  with  fix  quarts  of  water,  letting  it 
boil  on  a  flow  fire  near  three  hours  (or  ftew 
it  till  it  is  tender).  Then  put  to  it  a  quarter 
of  a  pound  of  carrots  or  parfnips,  with  half  a 
pound  of  turnips,  all  fiiced  fmall,  and  fome- 
times  inftead  of  thefe,  a  few  potatoes  fliced 
(or  Jerufalem  artichokes),  then  fome  greens 
may  be  added,  according  to  diferetion,  fuch 
as  cabbage,  celery,  fpinage,  parfley,  like- 
wife  two  ounces  of  onions  or  leeks  (which 
may  be  omitted  if  diflikedj,  the  whole  thick¬ 
ened  with  about  a  pint  of  oatmeal  (or  a  quart, 
if  intended  to  be  very  thick) 5  thefe  mull  be 
well  boiled  together,  and  feaioned  with  pep¬ 
per,  or  pounded  ginger,  and  fait.  It  is  a 
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wholefome  and  well  relinked  food,  and  will 
fupport,  for  a  day,  a  family  of  fix,  without 
bread  or  drink. 

Any  kind  of  meal,  or  French  barley  walked, 
or  garden  broad  beans,  will  make  a  good 
fhift.  Pounded  rice,  or  fplit  peas,  will  thicken 
better  and  cheaper  than  oatmeal,  as  lefs  rice 
will  ferve. 


Receipt  UL 

Take  four  pounds  of  beef  (onions,  if 
agreeable,  three  quarters  of  a  pound)  turnips 
two  pounds,  rice  one  pound  and  a  half,  paw 
fley,  thyme,  and  farary,  of  each  a  large  hand¬ 
ful,  pepper  and  fait  in  a  fit  proportion*  water 
feventeen  quarts,  Let  the  beef  be  cut  into 
flices,  and  after  it  has  boiled  for  feme  time, 
let  it  be  minced  final!.  The  turnips  (and 
onions  infufed)  and  fweet  herbs  may  be 
minced  before  they  are  put  into  the  pot.  Let 
the  whole  boil  together  gently  about  three 
hours,  on  a  flow  fire* 


* 


Scarce 


(  57  ) 

Scarce  two  quarts  will  be  wafted  in  the 
boiling,  and  the  reft  will  ferve  about  eighteen 


perfons  for  one  meal,  without  bread  or  drink. 


Where  fire  is  fcarce,  the  feveral  particu¬ 
lars  in  thefe  three  receipts  being  put  into 
a  large  pot,  may  be  flawed  together  all  night 
in  an  oven ;  and  the  next  day  may  be  boiled 
for  a  quarter  of  an  hour,  with  an  addition  of 
feme  oatmeal,  potatoes,  or  Jerufalem  arti¬ 
chokes  or  turnips. 


Or  take  a  fhank  of  beef,  fix  quarts  of  water, 
a  pint  of  fplit  peas  (or  a  quart  of  blue  peas) 
one  leek,  four  or  five  fliced  turnips  ;  bake 
them  all  in  a  large  earthen  pot. 


To  make  POTATGE  BREAD, 

Put  potatoes  in  a  net  into  a  fkillet  with 
cold  water.  Hang  it  at  a  diftance  over  the 
fire,  fo  that  they  may  not  boil,  until  they  be- 
come  foft ;  then  fkin  and  mafh  them,  and 
mix  them  with  their  weight  of  flour,  of 
yeaft  and  fait  a  fufficient  quantity,  and  a 

little  ^ 
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little  warm  water.  Knead  it  up  as  other 
dough.  Lay  it  a  little  while  before  the  fire 
to  rife,  then  bake  it  in  a  very  hot  oven.* 
Flour  of  rice,  or  barley-meal,  may  be  ufed 
inflead  of  wheat  flour.  A  few  caraways  or 
annifceds  may  be  added  occafionally. 

To  make  BEER. 

To  eight  quarts  of  boiling  water  put  a 
pound  of  treacle,  a  quarter  of  an  ounce  of 
ginger,  and  two  bay  leaves.  Let  thefe  boil 
for  a  quarter  of  an  hour,  then  cool  and  work 
it  with  yeaft  in  the  fame  mapner  as  other  beer. 

Or  thus. 

Take  one  bufhel  of  malt,  with  as  much 
water  and  hops  as  if  two  bufhels  of  malt  were 
allowed  ;  put  feven  pounds  of  the  coarfeft 
brown  fugar  into  the  wort  while  boiling. 

This  is  very  pleafant,  is  as  ftrong,  and 
will  keep  as  long  without  being  four  or  flat, 
as  if  two  buihels  of  malt  had  been  put  in. 

*  M.  Parmentie.-  recommends  that  the  oven  fiiould  be  iefs 
heated  than  ufuai.  See  appendix,  page  44,  and  the  receipts, 

page  2  0, 
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To  make  YEAST. 

Thicken  two  quarts  of  water  with  four 
ounces  of  fine  flour  ;  boil  it  for  half  an  hour  5 
then  fweeten  it  with  three  ounces  of  brown 
fugar,  not  the  browned .  When  almoft  coldf 
pour  it  upon  four  fpoonfuls  of  yeaft  into  an 
carthern  jar,  deep  enough  for  the  yeaft  to  rife-, 
fhake  it  well  together,  and  place  it  for  a  day- 
near  a  fire  ;  then  pour  off  the  thin  liquor  at 
top  ;  {hake  the  remainder,  and  clofe  it  up 
for  ufe. 

It  is  proper  to  ft  rain  it  through  a  fieve. 
To  preferve  it,  fet  it  in  a  cool  cellar,  or  hang 
it  fome  depth  in  a  well.  Keep  always  fome 
of  this,  enough  to  make  the  next  quantity 
that  is  wanted.  As  it  is  not  quite  fo  ftrong 
as  yeaft  from  ale  ufually  is,  put  fomewhat 
more  than  four  fpoonfuls  of  this,  for  making 
new  yeaft. 


In 
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Iii  a  ufeful  little  pamphlet  entitled,  a  Hints 
for  the  Relief  of  the  Poor,”  juft  published, 
there  are  feveral  receipts  for  making  cheap 

'  -J.  <  •  * 

loops  or  pottages.  The  infertion  of  which 
In  this  place,  may  be  ufeful  to  fuch  as  read 
thefe  Hints  with  a  view  to  ferve  the  com-’ 

niunity. 

The  firft  and  fee  end  receipts  are  communi¬ 
cated  by  lieutenant  colonel  Paynter,  dated 
Portfmouth,  October  19,  1795.  The  fub- 
fequent  ones  are  by  Dr.  James  Johnfton,  of 
the  Royal  Hofpital,  Haflar ;  dated  Portfea, 
October  19th  and  24th,  1795,  addreffed  to 
admiral  Waldegrave  :  and  Dr.  John  ft  on’s  tef- 
timony  in  favour  of  their  falubrity  and  great 
nutritious  quality,  is  a  fufficient  recommenda¬ 
tion.  Thefe  appear  to  have  been  fuggefted 
by  the  humane  Admiral,  for  Dr.  Johnfton’s 
trial  and  opinion, 

* 


FIRST 


FIRST  TRIAL. 

< 

TO  MAKE  A  GOOD  AND  CHEAP  POTTAGE, 

Take  three  pounds  of  the  {tickings  of  beef* 
or  part  of  the  fhin,  or  any  of  the  coarfe  or 
cheap  parts  :  put  thefe  into  eleven  quarts  of 
water ;  after  boiling  two  hours,  add  one 
pound  of  Scotch  barley,  and  let  it  boil  four 
hours  more ;  during  this  time  fix  pounds  of 
potatoes  are  to  be  added,  half  a  pound  of 
onions  or  leeks,  and  of  parfley,  thyme,  or 
favory,  a  due  proportion.  Seafon  the  whole 

with  pepper  and  fait.  Any  additional  vegeia- 

■* 

bles  may  be  added,  and  half  a  pound  of 
bacon  cut  into  fmall  bits,  if  you  wifli  to 
make  it  more  favory ;  this  will  produce  full 
three  gallons  of  pottage,  which  will  require 
no  bread. 

In  London,  or  large  towns,  hones  may  be 
procured  from  the  butchers,  which  will 
anfwer  the  purpofe  as  well,  and  come  much 
cheaper. 
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N.  B.  In  fummer,  turnips  and  carrots  may 
fupply  the  place  of  barley,  but  it  mu  ft  be 
made  thick.  Meat  of  the  above  defcription 
cofls  3d.  per  pound.  Your  pot  mu  ft  boil 
over  a  flow  fire. 

The  whole  coft  three  (hillings  and  four- 
pence,  and  fatisfied  twenty  men,  without 

bread,  the  nature  of  the  food  not  requiring 

« 

any.  Colonel  Paynter  adds,  that  the  men 
in  the  barracks  liked  it  very  much,  and  that 

the  officers  alfo  had  it  in  their  mefs,  and 

►  .*  . 

found  it  excellent. 


SECOND  TRIAL. 

ANOTHER  VERY  CHEAP  AND  GOOD  DISH. 

After  boiling  one  pound  of  Scotch  barley, 
let  it  hand  to  cool  in  an  earthen  pan,  all  the 
water  being  carefully  drained  from  it ;  boil 


one 
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one  pound  of  bacon  in  two  quarts  of  water  ; 
a  few  minutes  before  you  take  it  off  the  fire* 
put  in  your  barley  and  it  will  fall  to  pieces 
immediately,  and  very  loon  nearly  fuck  up 
all  the  juices  of  the  bacon  ;  you  will  then 
only  have  to  pour  off  the  remaining  water  ; 
a  few  onions  or  leeks  fhould  be  boiled  with 
the  bacon,  and  pot-herbs,  if  you  have  them. 
Seafon  with  pepper  and  fait. 

Note,  When  you  make  a  very  thick  mefs 
with  potatoes,  and  mean  to  eat  the  broth,  it 
is  better,  if  you  can,  to  parboil  and  peel 
them  before  you  put  them  into  your  broth- 
kettle. 

The  common  price  of  Scotch  barley  varies 
from  17s.  to  ll.  is.  per  hundred  weight. 
The  retail  price  is  in  general  about  3d.  per 
pound. 

One  pound  of  Scotch  barley  boiled  four 
hours,  and  put  into  a  pan  to  cool,  becomes 
a  fort  of  jelly,  which  will  inftantly  fall  to 
pieces  on  being  put  into  boiling  water. 

When 
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When  it  is  in  its  congealed  Rate,  it  will 
weigh  four  pounds.  This  is  a  moft  excellent 
nourifhmg  food  either  to  make  pottage,  or, 
mixed  with  fugar,  for  young  children* 

V  &  -  •  *  w  A  -  f  mi.  S/  V  .  V  -  - 

*■.  *2  uT  .  •  .  *  :  '  '  ?  ^  r  /  .  *  * 
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THIRD  TRIAL, 


8*  d* 


Gravy  beef  1  lb. 

0 

3  i 

Scotch  bailey,  one-third  of  a  pound 

0 

1 

Potatoes  2 lb.  - 

0 

1 

Onions,  one-third  of  a  pound 

0 

°£ 

Pepper  and  fait  - 

0 

Oi 

Bacon  3  oz. 

0 

2  k 

Produce  four  quarts 

0 

9 

Dr.  Johnfton  conceives,  that  this  quantity 
Would  make  a  dinner  and  fupper  for  three 
■working  men,  without  bread  or  any  drink 
whatever,  more  falutary  and  nutritive  than 

the 
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the  ufual  food  of  the  laborious  clafs  of  the 
community,  which,  in  general,  confifts  of 
fat  bacon  and  cabbage ;  with  this  they  eat 
bread,  and  mu  ft  have  beer  to  drink  :  and  if 
a  labouring  man  is  fuppofed  to  eat  a  pound 
of  bacon,  at  gd  per  pound,  for  his  dinner 
and  fupper,  that  article  alone  is  equal  to 
what  might  fupport  three,  independent  of 
bread  and  beer* 


FOURTH  TRIAL, 


s. 

CL 

Sheep's  head 

o 

5 

Barley,  f  lb.  -  -  - 

Q 

if 

Potatoes,  3  lb,  - 

o 

1 1 

Onions,  f  lb. 

o 

Pepper  and  fait  - 

o 

Of 

Cabbage,  turnips,  and  carrots 

o 

I 

Water,  eleven  pints 

o 

o 

Produce  fix  quarts  o  io 


E 


This 
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This  was  fuperior  to  the  other,  in  richnefs 
of  flavour  and  tafte,  owing  to  the  bones  in 
the  head,  which  were  broken  to  pieces  pre- 
vioufly  to  their  being  put  into  the  ftew-pan 
This  mefs  would  make  a  moil  comfortable 
dinner  for  four  men. 


FIFTH  TRIAL. 


s. 

d. 

Bacon,  \  lb. 

0 

41 

Barley,  \  lb. 

- 

0 

5  A 
1  Z 

Onions,  pepper,  and  fait 

- 

0 

I 

Produce  2  lb.  8  oz.  07 


This  coft  yd.  and  would  dine  three  men 
without  bread  ;  but  it  appears  that  fomething 
to  drink  would  be  neceffary  with  it. 


— - — - ■  - - - — 

SIXTH  TRIAL. 

Made  with  neck  beef,  fimilar  to  the  firft 
experiment. 


SEVENTH 
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SEVENTH  TRIAL. 


.  v  s.  ch 

Ox  cheek  -  -  *  o  10 

,  ■  -f  ;  i  * 

Barley  i  lb.  -  -  -  °  3 

Potatoes  61b.  -  -  ~  03 

Pepper  and  fait  -  -  -01 

Onions  1  lb.  -  -  -  01 

Cabbage,  turnips,  and  carrots  o  2 

Water,  22  pints  -  -  -  o  o 


Produce  three  gallons  1  8 


This  being  made  without  bacon  coft  2od. 
and  produced  three  gallons  of  mod:  excellent 
pottage  fufficient  for  eight  men,  of  the  moft 
laborious  employment,  for  dinner  and  fupper. 
This  yielded  rich  and  better  pottage  than 
any  of  the  others  ;  and  ox- cheek  feems  to 
have  the  preference  to  any  of  the  coarfe 

c 

pieces  of  beef. 

The  above  receipts  were  made  in  a  very 
clofe  ftew-pan,  that  emitted  fcarcely  any 
evaporation,  which  is  a  material  circum- 
ftance. 

Dr, 


E  2 


.  &' 
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Dr.  Johnfton  remarks,  that  pottage  pre¬ 
pared  as  above  is  wholefome  and  nutritive, 
is  fo  felf-evident,  as  cannot  fail  to  carry  con¬ 
viction  to  every  unprejudiced  mind,  and  more 
conducive  to  health,  than  the  coftly  dilhes  of 
the  moft  luxurious  tables  ;  but  that  he  does 
not  recommend  this  diet  to  be  daily  ufed 
without  any  change,  though  he  concludes 
that  every  poor  family  may  ufe  it  three  or 
four  times  a  week,  without  being  cloyed 
with  a  famenefs. 

EIGHTH  TRIAL. 

s*  d » 

Shin  of  beef  coft  -  -  i  o 

Barley,  i  lb.  -  -  -  °  3 

* 

Onions,  i  lb.  -  -  -  o  i 

i  i 

'  Potatoes,  6  lb.  -  -  -  °  3 

Cabbage,  carrots,  and  turnips  -  o  j-- 
Salt  and  pepper  -  -  o  i 

Water,  n  quarts  -  -  «  o  o 

•  .  . J  V  /  i  ^  .  ..  _ 

Produce  3  gallons  1  gi 
Dinner  for  feven  men  at  3d  each. 


NINTH 


NINTH  TRIAL, 


r  -  •  .  ' 

s. 

a. 

Quarter  of  an  ox-head 

0 

6 

Barley,  {lb. 

0 

If 

Onions^  ~  lb.  - 

0 

of 

Potatoes,  3  lb. 

0 

if 

Cabbage,  carrots,  and  turnips 

0 

I 

Salt  and  pepper  - 

0 

of 

Water,  5-j  quarts 

0 

0 

Produce,  6  quarts  of  a  rich  and  7 
high-flavoured  pottage  3 

:  0 

1 1 

In  the  two  laft  trials.  Dr.  Johnfton  omitted 
the  bacon,  both  on  account  of  its  being  an 
expenfive  ingredient,  and  from  its  flavour 
being  in  fome  of  the  others  too  predominant* 
On  the  whole  of  the  trials,  which  he  made 
with  the  utmofl  care  and  attention,  he  gives 
it  as  his  opinion,  that  ox-cheek  or  fhin  of 
beef  claim  the  preference,  to  any  coarfe  pieces 
without  bones,  which  he  is  convinced  add 
much  to  the  richnefs  and  grateful  tafte  of  the 
pottage.  Compare  page  49,  note. 


As 


x4s  the  following  table  may  be  of  ufe  in 
afcertaining,  by  experiment,  the  beft  mode 
of  vanovifly  combining  wheaten-flour  with 
other  fubftances  ;  and  of  knowing  the  lofs  of 
weight  fuftained  by  baking,  I  have  inferted 
it  in  this  place.  (See  Hints,  page  26,  and 
Note).  '  ’  * 
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